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WITH [DEM hes BUNKERS 


No wonder so many shippers use ‘‘DRY-ICE'’—the modern 
refrigerant—to protect the finest products of American 
packing houses while in transit. 

Low cost ‘‘DRY-ICE’’ Blower Bunkers which are ex- 
tremely simple to install are all the equipment necessary 
to streamline your refrigeration methods. Light in weight, 
they are economical to operate. Moreover, a definite pre- 
servative effect on the ‘‘bloom’’ of the meat product is 
obtained as an additional benefit from the pure carbonic 
gas which ‘‘DRY-ICE"’ emits. 

You should have the complete story on this depend- 
able, economical method of solving your refrigerating 
problems. Ask Pureco for full details. 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd St., New York, N.Y. 















Your Choice — 
DEPENDS ON VOLUME 


Both have quiet operating helical cut gears and Timken 
bearings throughout running in oil bath. Both have a one 
point transparent oiler automatically feeding oil to the 
drive unit and thrust bearing, protecting the mechanism 
and saving maintenance time. Both have balanced cylin- 
der and feed screw assuring clean cut meat. The differ- 
ence—78 B, 12-15,000 lb.; 66 BG, 6-10,000 Ib. per hour. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 
CHICAGO LOS ANGELES DALLAS BROOKLYN QUINCY, MASS. 


BUFFALO GRINDERS 














| DOUBT IF ANY 
BIG COMPANY WOULD THAT’S WHERE YOU’RE 


WANT TO BOTHER WITH me = WRONG! LET ME TELL YOU 
THE FEW CONTAINERS WHAT AMERICAN CAN 
MY BUSINESS USES DID FOR ME... 





“ 
I was a little fellow, too. But American Can Company 
wanted my business. They not only wanted it but they 
wanted it enough to help me lay out my plant to save 
money on packaging. They even helped me decide what 
type of container was best for my use. That was 10 years 
ago. Now I’ve grown to bea pretty fair customer. I’m strong 


for the service you get from American Can Company.” 


PACKAGING PROBLEM? Call in American Can Company. 





AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
104 SO. MICHIGAN AVE., CHICAGO «+ 111 SUTTER ST., SAN FRANCISCO 
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* 
DAILY MARKET SERVICE 


(Mail and Wire) 
E. T. NOLAN 


Cc. H. BOWMAN 
Editors 


The National Provisioner Daily Mar- 
ket Service reports daily market trans- 
actions and prices on provisions, lard, 
tallows ond greases, sausage materials, 
hides, cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and service 
address The National Provisioner Daily 
Market Service, 407 So. Dearborn st, 
Chicago. 
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The ‘‘Hallowell”’ line in- 
cludes Trucks of all types 
and sizes, Platforms, 
Storage and Display 
Racks,allkindsof Tables, 
Ham and Bacon Hang- 
ers, Cleaning Troughs, 
Wash Stands, Hooks, 
Trolleys, Trees, Molds, 





oon 


stands for 


“HALLOWELL” 


-.- the last word 
in Economical 
and Long Life 
Equipment for 
Packing Plants. 


Thesteel constructionof‘‘Hallowell”’ 
Equipment is so strong, so sturdy, 
that long service is certain. Rough 
handling or careless treatment by 
employees affect it practically none. 
Thus you’re sure of getting the long 
usage that really determines the 
true value of any such equipment. 
Naturally, the non-porous galvan- 
ized steel is easy to keep spotlessly 
clean, and with rounded corners to 
assist in maintaining the highest de- 
gree of sanitation, considerable time 
saving is possible. 





When you’re in the 
market for new equip- 
ment be sure to investi- 
gate ‘Hallowell’ and in 
the meanwhile get a copy 
of our catalog prepared 
especially for Packing 
Plants. It’s yours for 





Inspection Stands and STANDARD PRESSED STEEL Co. the asking. 
many other items. woy ee — Write today! 
DETROIT Box 550 ST. LOUIS 


INDIANAPOLIS SAN FRANCISCO 
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HOW DAVIES 
MAKES PORK SAUSAGE 
SELL FASTER! 








ILLIAM DAVIES COMPANY, INC., know they 

have a smart sales advantage when they use the 
100% transparency of “Cellophane” cellulose film to 
show off the quality and appetite appeal of their pork 
sausage. They know housewives prefer to buy what 
they can see. 

The bright sparkle of “Cellophane” commands the 
shopper’s quick attention. It effectively displays the 
brand name, insuring positive identification—and re- 
peat sales. And its atmosphere of “quality” builds 


consumer confidence . .. wins new business. 





PACKAGING IDEAS: 


> Let our packaging experts work with 
you in developing attractive, salable 
units for your pork sausage. No obli- 
gation. Just write: “Cellophane” Divi- 
sion, E. I. du Pont de Nemours & Co. 
(Inc.), Wilmington, Delaware. 


ello phane 


“Cellophane” is a trade-mark of 
E, I. du Pont de Nemours & Co. (Ine.) 
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PURE 
| REFINED 
- DEXTROSE 
a SUGAR 





THIS 
PURE 
DEXTROSE 


SUGAR 


helps 
develop and 
protect 


COLOR 
IN MEAT 





@ In fresh sausage Cerelose protects 


the desired color. In all kinds of sausage 





Cerelose, pure Dextrose sugar, helps to 
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a develop that good color. Many meat pack- 
RS: ene . : 

Ri ers are enthusiastic in their praises of 
‘ta 

Be Cerelose. They recognize that this pure 
2 he 

<a Dextrose sugar is an aid in the fixation of 


color. They also appreciate its economy. 
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For further information 


write 


CORN PRODUCTS 
SALES COMPANY 


333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 
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ARMOUR’S NATURAL CASINGS 
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Armour’s Natural Casings help make 


the kind of sausage American families want 


@ We all know, of course, that Mr. and Mrs. 
Consumer are the main consideration when we 
plan to sell goods. 

But have you ever stopped to list the number 
of advantages Armour’s Natural Casings can give 
your products? 

First of all, we must remember that the porous 
texture of Armour’s Natural Casings allow the 
great smoke penetration which means so much 
to sausage flavor. And flavor is the number one 
point in the housewife’s mind when she buys. 

Second, the appetizing appearance these cas- 


ings give your sausage should be considered. 
They’re flexible... and that means they cling 
tightly to the sausage, giving it an attractive, well- 
filled look that has a great deal of sales appeal. 

Then, too, Armour’s casings are natural pro- 
tectors of your sausages’ flavorful juiciness. 

All things considered (and that should include 
the fact that Armour offers you a complete line 
to satisfy all your needs when you use them), 
we naturally feel that Armour’s Natural Casings 
are your logical choice.-Phone your Armour 
Branch House today. 
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FSCC Buys 24,510,000 
Pounds of Pork Products 


Pork and lard purchases by the Fed- 
eral Surplus Commodities Corp. under 
buying Announcements Nos. 18 and 19 
were made public on June 29. Pur- 
chases under Announcement No. 18 con- 
sisted of 3,045,000 lbs. of D. S. fat 
backs and 1,780,000 lbs. of D. S. bellies. 
Purchases under Announcement No. 19 
were 13,590,000 Ibs. of lard and 6,095,- 
000 lbs. of smoked pork, consisting of 
1,450,000 lbs. regular hams; 900,000 Ibs. 
skinned hams; 950,000 Ibs. picnics and 
2,795,000 lbs. of bacon. 

Total purchases of pork and lard 
since last December have been sum- 
marized as follows by the Institute of 
American Meat Packers: 


Ibs. Ibs. 
Smoked Pork: 
Regular Hams .......... 14,856,000 
Skinned Hams ......... 10,422,500 
BEE, do drny 4h Sala, acne alee 6,584,000 
MNES (acu ntawnsanwseaas 34,251,000 66,113,500 





Dry Salt Pork: 


i. ae Ee ee eS 
eer 13,713,000 44,485,000 


| ae eee erent Ale pa 130,738,028 


RAIL LIVESTOCK PICK-UP 


Tariffs under which railroads have 
been making truck pick-ups of livestock 
from farms in Illinois, Iowa and Wis- 
consin for shipment to Chicago, East St. 
Louis, Indianapolis, Madison, Peoria 
and Springfield have been held unlawful 
by the Interstate Commerce Commis- 
sion. The carriers have been making 
such pickups within a 10-mile radius of 
their country stations. 

The commission’s main objection to 
the arrangement was that the carriers 
were going outside their field of trans- 
portation in performing such services. 
The report said that a coordinated 
service that would provide for the use 
of trucks in conjunction with railroads 
in the hauling of livestock might well 
be desirable, but that such service could 
be accomplished lawfully by establish- 
ment of joint rates between the rail- 
roads and connecting motor carriers. 





INCOME PAYMENTS 


(SEASONALLY ADJUSTED 1929 = 100) 


100 
$$ 


30 
85 
80 


75 


70 
1937 1938 1939 


The National Provisioner—July 6, 1940 








Tax Bills to Be Higher 
Under New Revenue Act 











Meat packing companies will pay 
more in federal taxes on their corporate 
incomes and the tires, tubes, trucks, 
electric power, gasoline and oil which 
they use will be taxed more heavily 
under the Revenue Act of 1940, which 
was signed by the President on June 25. 

Corporation income tax rates of 12.5, 
14, 16 and 18 per cent under the old 
law are increased permanently to 13.5, 
15, 17 and 19 per cent under the new 
act. In addition, there is superimposed 
10 per cent of the tax computed under 
the new permanent rate schedule. Both 
the permanent and temporary increases 
are applicable to taxable years begin- 
ning after December 31, 1939. 

The following table shows the effec- 
tive rates of the new and old tax on cor- 
porate income (including the 10 per 
cent super tax), assuming that there is 
no tax-free interest, no dividends re- 
ceived and no capital gains or losses: 


Old Law New Law 
Effec- Effec- 
Net tive tive 
Taxable Amount Rate, Amount Rate, 
Income of Tax Pct. of Tax Pct. 
$ 5,000 $ 625 12.5 $ 742 18.8 
10,000 1,325 13.2 1,567 15.7 
25,000 3,525 14.1 4,152 16.6 
50,000 9,000 18.0 10,450 20.9 
100,000 18,000 18.0 20,900 20.9 
1,000,000 180,000 18.0 209,000 20.9 


The new revenue law imposes the 
following excise taxes (effective July 1) 
on products used by packers: 


Old Law New Law 


TANG ocivsacsaepesouseeree eran 2%c 2%c 
DOD oc ccsvindvdcavenessepess 4c 4%ec 
Auto truck chassis............ 2 pet. 2% pet. 
Automobiles 2... .ccccscccccvece 3 pet. 3% pet. 
Electrical energy........c.ee0. 3 pet. 3% pet. 
GORD 6.50.0 0as0o008deveee¥s le 1%e 
Bath. GED ccccccccncvecsoverces 4c 4%e 





TREND OF BUYING POWER 


Income payments and factory employment 
and payrolls, indices of consumer buying 
power which are of particular interest to 
the meat industry, declined during the first 
five months of 1940. However, there prob- 
ably was some improvement during June. 


MONTHLY DATA 120 
110 
100 

90 
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(UNADIUSTED) 


80 
70 


60 
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Unemployment Decreases 
4 Per Cent During May 


Unemployment in the United States 
declined 3.8 per cent from April to May, 
according to the preliminary estimate of 
The Conference Board. Total number 
of unemployed was 8,624,000 in May 
compared with 8,966,000 in April, the 
board reports. The decline of 342,000 
unemployed was largely a result of the 
usual seasonal rise in agricultural em- 
ployment. 

Manufacturing was the only major 
industry showing a decline in employ- 
ment, and that was in line with the 
normal seasonal trend. The construc- 
tion industry did not show its usual 
large employment increase from April 
to May. 


FSCC AND AAA UNIT MERGE 


The Federal Surplus Commodities 
Corp. and the Division of Marketing 
and Marketing Agreements, U. S. De- 
partment of Agriculture, have been 
combined in a new unit called the Sur- 
plus Marketing Administration. Milo 
Perkins, former president of the FSCC, 
is administrator of the new bureau. 

The Division of Marketing and Mar- 
keting Agreements formerly was under 
the Agricultural Adjustment Adminis- 
tration. The FSCC, a Delaware cor- 
poration, will continue to exist, but will 
operate as the division of distribution 
and purchase of the Surplus Marketing 
Administration. 

Dr. E. W. Gaumnitz, former director 
of the Division of Marketing and Mar- 
keting Agreements, and Philip F. 
Maguire, executive vice president of the 
FSCC, are assistant administrators and 
will continue in charge of their respec- 
tive fields. H. C. Albin, former chief of 
the purchase and distribution division 
of the FSCC, will continue in this posi- 
tion with the Surplus Marketing Ad- 
ministration. Mr. Perkins and Mr. 
Maguire will continue as officers of the 
FSCC. The address of both the old and 
new organization is 1014 Fifth st., 
N.W., Washington, D.C. 








FACTORY EMPLOYMENT & PAYROLLS 


23 - 25 = 100, 
MONTHLY DATA 


EMPLOYMENT 
ADJUSTED) 


1938 1939 1940 
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PACKER CAN SPICE His LINE 
THROUGH VARIETY IN LOAVES 


turers might well take a tip from 
the bakers. 


The baker adds variety to his line of 
staple, volume items—bread, pies and 
cakes—with a great many specialties. 
At least one or two of these specialties 
are new each week, even though the 
novelty may lie only in different flavor- 
ing, icing or a change in shape. 

The baker regards this “change of 
pace” as very important. The new items 
bring customers into his store, give him 
something to talk about and merchan- 
dise and keep his customers from be- 
coming tired of the “same old things.” 


Not only are his specialties impor- 
tant in themselves, but they -also are 
the leaders which help him to retain and 
build his business in the regular, every- 
day products of his bakery. 


Ready-to-eat meats are the special- 
ties of the meat packer and sausage 
manufacturer. Among these there is 
none more useful in providing a “change 
of pace” than the meat loaf. 


A Warm-Weather "Natural" 


This is especially true when warmer 
weather has made the home kitchen an 
unpopular spot. The housewife wants 
ready-prepared foods, but she also 
wants variety of appearance and flavor; 
appetites are hard enough to arouse 
during hot weather without the added 
handicap of monotony. 


There are literally hundreds of meat 


Presrers mi and sausage manufac- 


Brorrel 
BD a» 
| 


mMrorreli 


loaves which the intelligent processor 
can produce by using new combinations 
of meats; by adding vegetables, nuts, 
soya flour, cheese and other food prod- 
ucts to meat; by achieving flavor dis- 
tinction through seasoning and spices; 
by garnishing with colorful fruits and 


TWO GOOD 
SELLERS 


Luncheon meat and 
liver loaf made by Hull 
& Dillon Packing Co., 
Pittsburg, Kans., are 
packaged in artificial 
transparent casings. 
Transparent packaging 
materials fit in with the 
modern tendency to tell 
or show the consumer 
what she is _ buying. 
(Photo Sylvania Indus- 
trial Corporation, New 
York City.) 


vegetables; by covering loaves with at- 
tractive and tasty glazes, by packing 
the product in appealing wraps or con- 
tainers, and shaping it in novel forms 
to catch the interest of consumers. 
Packaging has become a dominant 
element in meat loaf sales in recent 
years; the advent of transparent cellu- 





MORRELL MAKES VARIED LOAF LINE 


A few of the meat loaves and specialties made by John Morrell & Co., Ottumwa, Ia. 


(Photo Transparent Package Co.) 
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lose wraps and artificial casings has 
opened up new possibilities in merchan- 
dising and stimulated production of a 
more varied line of specialties. 

A number of “short form” meat loaf 
formulas follow, but this list only out- 
lines the wide variety of products which 
can be made. There are hundreds of 
others and packers and sausage manu- 
facturers are developing new ones every 
day. 

BASIC FORMULA.—Using a basic 
formula, the processor can work out a 
number of different loaves through ad- 
dition of such ingredients as cubed fat, 





pimientos, cheese, macaroni, etc. One 
formula of this type calls for: 


60 Ibs. beef or veal 
40 lbs. regular pork trimmings 
6 Ibs. binder 


Chop beef or veal with ice and when 
about three-fourths chopped add binder 
and more ice. When meat is well cut, 
add pork trimmings. Following season- 
ings are added during chopping: 


1% lbs. salt 

oz. white pepper 

oz. coriander 

oz. ground celery seed 
oz, ginger 

oz. mace 

oz. sugar 


When chopping is finished, fill meat 
into loaf pans or retainers and hold at 
room temperature for several hours un- 
til there is no longer any danger of a 
cold center in the loaf. Cook or bake 
this loaf in customary manner. Almost 
any type of garnish may be added to 
the basic formula. 


LIVER-BACON LOAF.— Any good 
liver cheese or braunschweiger formula 
can be used as a base for this loaf. A 
satisfactory mixture may be made 
from: 


no- 


“1b to 


45 Ibs. 
15 Ibs. 
20 Ibs. 
20 Ibs. 


fresh pork livers 

fresh veal 

fresh pork cheeks 

fresh regular pork trimmings 


Slash livers, soak in cold water, scald 
in boiling water for 12 to 15 minutes 
and then grind through %-in. plate. 
Other meats are scalded and ground 
through %-in. plate. All meats should 
be cold when ground. Put meats in si- 


The National Provisioner—July 6, 1940 











sic 


ad- 
fat, 





One 


rhen 
nder 
cut, 
son- 


neat 
d at 
; un- 
of a 
bake 
most 
d to 


good 
mula 
f A 
nade 


ings 


scald 
nutes 
slate. 
ound 
nould 
in si- 








lent cutter and add some water or cook- 
ing broth during cutting; do not put in 
too much moisture. Add following sea- 
soning during cutting: 

2 Ibs. 1 oz. salt 

5 oz. white pepper 

2 oz. nutmeg 

1% oz. ground celery seed 

% oz. cardamom 

3 or 4 drops oil of lemon 


Each 85 to 90 lbs. of liver-meat is 
mixed with 10 to 15 lbs. of cured and 
heavily smoked belly trimmings. Belly 
trimmings are cubed or ground through 
\4-in. plate. 

Stuff liver-bacon mixture in artificial 
casing or loaf pan with back fat liner 
and cook for 3 hours at 170 degs. F. 
Liver-bacon loaf may also be made with 
a straight liver loaf mixture which is 
covered with strips of bacon. 


NEW AMSTERDAM HAM. — This 
pork and beef loaf is covered with caul 
fat and artificially cased. It presents a 
striking appearance when cut. Follow- 
ing meats are required: 


20 Ibs. fresh bullmeat 
60 Ibs. lean pork trimmings 
20 Ibs. fresh lean veal 


The lean pork trimmings are ground 
through %-in. plate and veal and bull 
meat through finest plate twice. Place 
meat in mixer and mix for 3 or 4 min- 
utes with 3 lbs. dry milk solids and ice 
water in which following seasoning and 
curing ingredients have been dissolved: 


2% Ibs. salt 

3 oz. sodium nitrate 

8 oz. dextrose 

9 oz. prepared loaf seasoning 
6 oz. ham spice 


Fill in molds lined with caul fat and 
cook for 3% hours at 160 degs. F. When 
chilled dip in gelatin and stuff in arti- 
ficial casings. 


APPETEASER LOAF.—Cubed 
tongue and snouts which this loaf con- 
tains contrast nicely with the lighter 
meat in which they are embedded. The 
meat formula calls for: 

50 Ibs. fresh veal 

30 lbs. regular pork trimmings 
10 lbs. cured pork snouts 

10 Ibs. cured pork tongues 

Beef and pork are cut in silent cutter 

with commercial cure or: 
2 Ibs. salt 
% oz. nitrite of soda 
4 oz. sugar 
Following ingredients are then added: 


5 oz. white pepper 

2 oz. mace 

20z. cardamom 

2 oz. ginger 

Snouts and tongues are cut in head 

cheese cutter and are added to finely 
cut pork and veal in mixer. Mix thor- 
oughly and stuff in loaf retainers. Cook 
loaves at 100 degs. F. for 45 minutes 
and then cook for another 3% hours at 
160 degs. F. Put loaves (still in molds) 
in cooler to chill. Remove from forms 
after chilling, dip in thin gelatin and 
stuff in artificial casings. 


HAM LOAF .—If this product is sold 
as “ham” loaf it should be made of ham 
trimmings, heavy or cushion bruised 
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hams, etc. The cured meat used should 
not be over 80 per cent lean. Run 100 
lbs. of cured meat through %- or %-in. 
plate and place in mixer with: 


5 oz. white pepper 

8 oz. sugar 

loz. ground celery seed 

% oz. ground cloves 

% oz. cinnamon 

5 tablespoons maple flavoring 


Smooth appearance and firmness of 
loaf may be increased by addition of 1 
to 2 lbs. gelatin and 3 lbs. dry milk 
solids or other binder. One pound of 
brown sugar and 1 oz. maple flavoring 
may be substituted for the seasoning 
formula given above. Loaf meat is 
filled in molds lined with parchment and 


FOUR NEAT 
LOAVES 


These four specialties 
demonstrate the appeal 
of attractive packaging 
and unusual appear- 
ance. The fat covering 
of the liver loaf (lower 
left) makes a good back- 
ground for the Cudahy 
label. The crusty brown 
finish on the Century 
and Sandwich loaves 
takes them out of the 
standardized class and 
gives them an air of 
home - made individual- 
ity. The Cudahy sand- 
wich loaf contains pick- 
les and pimientos, one 
of the many meat-food 
combinations possible in 
loaf making. (Photos 
Du Pont “Cellophane.’’) 


cooked for 3% hours at 165 to 170 
degs. F. 


Resulting loaves, after chilling, may ~ 


be stuffed into artificial casings. If not 
stuffed, they may be sprinkled with 
sugar and decorated with fruit. Such 
uncased loaves are put in a 550-deg. 
oven for 6 minutes, resprinkled with 
sugar and heated for another 8 to 10 
minutes. 

Under another method the uncooked 
loaves in artificial casings are placed 
in wire cages and baked in the oven or 
smokehouse. If an oven is used, the 
temperature should be low to start and 
should rise gradually to not higher than 
300 degs. Hold at this temperature 
until finished. Smokehouse processing 
is started at 130 degs., the temperature 
raised over 1 hour to 160 degs., and 
then rapidly up to 180 to 190 degs. until 
inside temperature of loaves is 157 degs. 


MUSHROOM MEAT LOAF.—A 60 
per cent beef and 40 per cent pork 
formula is used in making this product. 
Pork is ground through %-in. plate and 
about 5 per cent moisture added. One 
pound of mushroom powder is mixed 
with pork and the mixture is fried slow- 
ly. Pork is then cooled to 50 degs. F. 


Two or three cans of mushrooms are 


simmered in cooking fat for a few min- 
utes and then cooled to 50 degs. Chop 
beef to binding consistency, adding ice, 
and mix with desired spices. Pork and 
beef are mixed and mushrooms added on 
the last turn. Start baking these loaves 
at 180 degs., raising the temperature to 
200 degs. within an hour. Hold at 205 
degs. for 2 hours. Loaves may be deco- 
rated with mushroom buttons. 
ROAST BEEF LOAF.—Use 100 Ibs. 
of good fresh beef containing chunks of 
white fat but no sinew. Grind beef 
through 1%-in. plate and place in jack- 
eted kettle with 2 lbs. 10 oz. of finely 
ground onions and enough water to cov- 
er. Cook for 4 to 5 hours, or until beef 
is tender. Water may be added during 





cooking but there should be some thick- 
ening of liquid into gravy at end of 
cooking. 

Draw off liquor when meat is nearly 
ready and mix with 2 lbs. gelatin. Pour 
gelatin-gravy mixture over meat and 
stir with following seasoning ingredi- 
ents: 

3 Ibs. 5 oz. tomato ketchup 
20z. worcestershire sauce 
2 Ibs. salt 

40z. black pepper 

3 Ibs. dry milk solids 

Cook meat for an additional 15 min- 
utes, stirring constantly; drain gravy 
off meat when cooking is completed and 
save it. Stuff mixture into molds or re- 
tainers and add gravy to each mold; do 
not press lids on molds as this would . 
squeeze out gravy. Hold molds over- 
night in cooler and remove loaves next 
morning. Stuff in artificial casings. 

CORNED BEEF HASH LOAF.—Fol- 
lowing ingredients are used: 

60 Ibs, corned beef 
40 Ibs. boiled potatoes 

Corned beef is cooked at 212 degs. F. 
until tender. Beef is then ground 
through %-in. plate. Potatoes, prefer- 
ably Spalding, Rose, Irish Cobbler or 
Red Bliss, are cooked with skins on. 


(Continued on page 15.) 
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Editor THE NATIONAL PROVISIONER: 

The suggestion was made in the Pro- 
visioner some time ago that it might be 
possible to reduce unproductive labor at 
the sausage stuffing bench by an ar- 
rangement whereby sausage could be 
linked on the stick. If such procedure 
can be worked out, we can obviously in- 
crease the production of each linker and 
cut linking cost. ‘ 

I read the magazine carefully but I 
have not seen any further reference to 
this subject. Has any packer developed 
a method? If so, I should like to have 
information concerning it. 


Yours truly, 
SAUSAGE FOREMAN. 


This subscriber refers to an article 
describing methods of speeding up op- 
erations and cutting costs at the sau- 
sage linking table in an Eastern plant 
which was published in the PROVISIONER 
of October 21, 1939. Some sausage is 
linked directly on the stick in this plant, 
the stick being supported at each end 
and about 4 in. or 5 in. above the table 
during the linking operation. 

This is the only plant, known to this 
magazine, in which sausage is linked di- 
rectly on the stick. If any other packers 
are linking in this manner the PRovI- 
SIONER will appreciate hearing from 
them. 


Maryland 
Editor THE NATIONAL PROVISIONER: 


We are contemplating the construc- 
tion of a new catch basin of the con- 
ventional baffle type. However, before 
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we proceed, we want to find out whether 
there are any improved types of catch 
basins or methods for separating grease 
from plant water before it enters the 
sewer. 
Yours very truly, 
Cc. W. d. 


An article describing an improved 
type of packinghouse catch basin will 
appear in an early issue of THE NA- 
TIONAL PROVISIONER. This catch basin 
is unique in design and is considered to 
be the most efficient of its kind yet de- 
vised. Cost of construction would proba- 
bly prohibit its use in small plants, al- 
though dimensions may be varied to 
suit requirements. If any packinghouse 
engineer or master mechanic has any 
ideas for improving the efficiency of the 
conventional type of baffled catch basin, 
the PROVISIONER would like to hear from 
him. 


Chicago, IIl. 

Editor THE NATIONAL PROVISIONER: 
The Michigan sausage manufacturer, 
who asked for a method of producing 
hog skin appetizers in the June 8 issue 
of the PROVISIONER, will have little suc- 
cess trying to make these from bacon 


NEW SWIFT PLANT OPENED 


This new plant of Swift & Company at 
Los Angeles was visited by approximately 
50,000 persons early this month in a two- 
day open house observance. It contains an 
all-electric testing kitchen and other mod- 
ern features. Capacity of the plant is 1,500 
cattle, 6,000 lambs and 5,000 hogs per week. 


rinds. These rinds are thoroughly dried 
out and do not make a tasty, acceptable 
product. 

Here is how I make these appetizers: 
I select fresh skins, free from fat and 
hair stubble, clean them well and boil 
until tender. When removed from the 
cooking water, the skins are drained, 
deep fried in lard and seasoned to taste. 
The result is really delicious. 

Such a product, made in a uniform 
size (perhaps 2 or 3 in. square) and 
attractively packaged, should prove a 
ready seller and a profit-maker. 


Yours truly, 


Editor THE NATIONAL PROVISIONER: 


We use steel drums for storing tallow 
and occasionally have trouble getting 
them clean. At such times there is a 
substance which clings to the sides of 
the containers and cannot be loosened 
by steaming. What is this material and 
how can we remove it? 

Very truly yours, 
A MIDWEST PACKER. 


Will some packer or renderer help 
this inquirer? If you have solved this 
problem, please send this information 
to the PROVISIONER. 


TROOPS FED U. S. BACON 


MONTREAL.—American bacon was 
fed to Canadian troops last winter be- 
cause Canadian bacon was being stored 
in large quantities to maintain an even 
flow of bacon to Britain during the sum- 
mer, Canadian officials revealed reeent- 
ly. It was explained that Canada agreed 
to supply 5,600,000 lbs. of bacon per 
week to Britain right through the sum- 
mer. Britain had taken as high as 10 
million and 11 million lbs. a week and 
the Canadian government had no way 
of knowing how long demand would con- 
tinue at that rate. 

Accordingly, during the late winter 
months, a reserve of 33 million lbs. was 
built up in storage. Deliveries by farm- 
ers this spring have been much greater 
than anticipated, making it possible to 
supply the 5,600,000 lbs. a week without 
drawing much on storage. 
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Chart and Control Record Ajid in 
Purchasing Cattle on Basis of Yield 


By F. W. WALLER* 


N DEALING with the vexing prob- 

lem of making a satisfactory profit 
on beef, I believe the small packer 
should pay especially close attention to 
the factor of yield in his buying, al- 
though, of course, conformation, color 
of fat, ete. are very important. 

When buying is based on estimated 
yield, and the price limits within which 
the beef must be priced are known, the 


live cattle if the carcasses are to cost 
ie per lb. less than the selling price. 
Yield is multiplied by the desired cooler 
cost to obtain the maximum price per 
cewt. which can be paid for the live cat- 
tle. This chart may be enlarged by 
raising the upper limit of the cooler cost 
above that shown here. 

In the use of this chart, for example, 
if a steer was purchased for $7.75 per 
ewt. and the yield was 50 per cent, the 
cooler cost of the carcass would be 





Selling 


Grade ec lb 
A —Choice B 15% 
B —Good i 14% 
C(1)—Medium 13% 
C(2)—Medium é 12% 
D(1)—Fair > 11% 
D(2)—Fair 10% 
E —Common 946 


Per Cwt. Alive 
48% 50% 55 
7.45 7.75 8.03 
6.95 7.25 

6.45 6.75 

6.00 6.25 

5.50 5.75 

5.05 

4.55 


> 
3 


0 56% 58% 60% 
8.65 9.00 9.30 
8.10 8.40 8.70 
7.55 8 8.10 
7.00 7.25 7.50 
6.45 6.65 6.90 
5.85 6.10 6.30 
5.30 5.50 5.70 
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following buying chart will be of con- 
siderable value. 

The chart is based on selling prices 
14¢ per lb. over cooler cost. The carcass 
beef is graded A, B, C (1), C (2), 
D (1), D (2) and E. 

The prices indicated under the col- 
umns headed by the percentage of yield 
are the maximum values per cwt. of the 


*Formerly general manager, Decatur Ice & Coal 
Co., Decatur, Ala. 





Live Live 
Grade wt. Cost Total Grade 
A 700 8.35 $58.45 A 


Sale Carcass Sale Fores 


Wt. Price Return Wt. Price Return Wt. 
184 16e $29.44 92 12¢ $11.04 88 


151%6c per lb. The same grade of beef 
with a yield of 58 per cent could be pur- 
chased for $9.00 per cwt. at the same 
cooler cost. If the cattle buyer is in- 
structed to indicate the grade of cattle 
purchased and the estimated yield, then 
a report can be made up indicating just 
how well the buy turned out. 

Beef buying can be closely controlled 
if a record is kept on results of each 
purchase. Such a record might be 
made up in the following form: 


Buyer’s Est. Drsd. Actual Drsd. 
Yield Wt. Yield Cost Total 
54% 364 52% 16.06¢ $58.45 


Sale Hinds Total Sales Results 
Price Return Wt. Price Return + — 


2le $18.48 364 16,19¢ $58.96 51 





JUNE MEAT TRADE REVIEW 


Production of pork continued rela- 
tively large during June, and was esti- 
mated to have been the largest for that 
month in seven years, according to a 
review of the live stock and meat trade 
in June by the Institute of American 
Meat Packers. 


Although official figures are not yet 
available, the Institute estimates that 
production of pork in June was the 
largest for that month since 1933, and 
that it apparently was one of the largest 
on record for the month of June. Pro- 
duction of other classes of meat during 
June apparently was about the same 
as production during the same period 
a year ago, although somewhat greater 
than the average production during the 
June five-year period, 1929-33. 


Estimated production of pork during 
the first six months of the current year 
apparently was the largest for that 
period since 1928. Estimated aggregate 
production of beef during the first six 
months of 1940 was slightly greater 
than during the same period in 1939. 
Production of lamb during the first half 
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of this year also exceeded that of 1939, 
whereas production of veal apparently 
was about the same. Total meat produc- 
tion during the first six months of the 
current year was from 10 to 15 per 
cent above the corresponding period 
last year and the 1929-33 average. 

Wholesale prices of most cuts of 
fresh pork declined somewhat during 
the earlier part of the month, but re- 
covered toward the end of June. De- 
clines also occurred in wholesale prices 
of veal and dressed lamb during the 
early part of June, but prices advanced 
as the month closed. There was little 
change in wholesale prices of most 
grades of beef during the early part of 
June, but prices advanced toward the 
close of the month. 


The number of hogs marketed in 
June was substantially larger than the 
number marketed during the same 
month last year, and also larger than 
the average number marketed during 
the five-year period, 1929-33. Cattle 
marketings are estimated to have been 
somewhat fewer than those of a year 
ago, whereas marketings of lambs ap- 
parently were somewhat greater. 





Get the Facts on 
Your Power Plant 


OU can have an expert’s opin- 

ion on whether or not it will pay 
you to generate power as a by-prod- 
uct of your plant’s processing steam 
demand. 

Write to THE NATIONAL PRO- 
VISIONER for a “Power House 
Data Sheet.” It will be sent to you 
promptly. 

Answer the questions asked and re- 
turn the data to this magazine. 

Your power plant situation will be 
analyzed by Mr. Mulloy and his 
opinion returned to you. 

This service costs you nothing and 
places you under no obligation. It is 
limited to subscribers to THE NA- 
TIONAL PROVISIONER. Send 
your letter today. 











DEFENDS TERM “TENDERAY"™ 


Referring to the complaint recently 
filed in the United States District Court 
against the Kroger Grocery & Baking 
Co. by the Perfect Manufacturing Co., 
the Kroger Grocery & Baking Co. states 
that it does not believe that the trade- 
name “Tenderay” results in any con- 
fusion with the trade-mark “Tendra” in 
the minds of consumers. “Tenderay,” 
the company points out, was adopted 
as a trade-name with the approval of 
legal counsel who were familiar with the 
existence of “Tendra.” Any process or 
product promoting or facilitating added 
tenderness in meat would naturally 
adopt some variation of the phonetic 
“tender” as a descriptive trade-mark. 

Meats sold under the “Tenderay” 
trade-name are not directly competitive 
with the product sold under the trade- 
mark “Tendra,” the Kroger Company 
states. The latter is a product used for 
the treatment of meat by consumers, 
restaurants, institutions, etc., as a part 
of preparation for table use whereas 
meats sold under the “Tenderay” trade- 
name have been treated by a process 
developed through research by the 
Mellon Institute of Pittsburgh, Pa., with 
the cooperation of the Kroger Grocery 
& Baking Co. and the Westinghouse 
Electric and Manufacturing Co. 


BRITISH POOL MARGARINE 


Tightening its belt another notch in 
the face of wartime expediency, Great 
Britain this week announced that all 
margarine and compound cooking fat 
manufacturers would pool their re- 
sources and give up their individual 
identities for the duration of the con- 
flict. Only two brands of margarine will 
be manufactured—a standard variety 
selling at 5 pence (about 8c) and a 
special brand selling at 9 pence (14c). 
Under the plan, the nation’s margarine 
industry will operate as one company, 
designated as “Marcom, Ltd.” 
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20 SECONDS 








To keep pace with today’s in- 
dustrial progress, bacon slicing 
must be handled with greatest 
possible speed, to insure the best 
appearing, and therefore the most 
salable bacon. 


Examine the various packets of 
bacon at any meat counter and 
you'll be surprised to note the 
great difference in color. Ask the 
merchant which brand sells fast- 
est and invariably he will point 
out one, perhaps two brands and 
you'll notice that the outstanding 
feature of the big sellers is their 
fresh-looking, appetite-appealing 
color. 


Follow these brands back to 
their packing plants and you’ll 
discover that extreme care is 
taken in slicing and wrapping. 
To a considerable extent, that’s 
where the salability of packaged 
bacon is determined. 


The most important factor in 
maintaining a rich “bloom” on 
bacon, is that after slicing, it is 
not exposed to the air any longer 
than is absolutely necessary. 


According to stop-watch tests 
recently made in the bacon room 
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FROM SLICER 
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of one of America’s leading pack- 
ing plants, with U. S. Heavy Duty 
Slicers installed, no more than 20 
seconds elapse between slicer and 
package. This applies to the popu- 
lar half-pound packets and also to 
one-pound layer platter packs. 


Another big advantage of U.S. 
equipment is that bacon can now 
be sliced at relatively high tem- 
peratures with room temperature 
as high as 60 degrees F. Bacon 
does not have to be “sharp” frozen 
for slicing on the U. S. From slab 
to package, it is kept at a more 
even temperature. When frozen 
for slicing and later subjected to 
higher temperatures, slices crack, 
fat separates from lean and color 
fades very noticeably. 


The U. S. shingles uniform 
slices with clean edges right onto 
the conveyor. Groupers, scalers 
and packers have little occasion to 
touch the sliced bacon with their 
fingers. Generally speaking, scal- 
ers rarely find it necessary to add 
extra slices. 


This modern, efficient unit will 
keep a production line busy, de- 


(Advertisement) 


TO PACKAGE 


One section of Bacon Slicing 
Room at Hunter Packing 
Co., East St. Louis, Ill. 


livering up to 8,000 pounds in an 
8-hour day. On the other hand, it 


_is still a profitable installation 


when slowed down to accommo- 
date 3 or 4 workers in plants with 
limited sliced bacon outputs, say 
as low as 6,000 pounds a week. 
The U. S. takes bacon slabs up to 
27” long, 1314” wide and 4” thick. 


For Smaller Bacon Packers 


If you have a capacity of less 
than 4,000 pounds a week of sliced 
bacon, dried beef and boneless 
sliced ham and other meats, con- 
sider the U. S. Model 150-B that 
takes meats up to 24” long, 943” 
wide and 534” high. It slices and 
stacks any thickness from 7” to 
+;”, and by using the Continuous 
Feed and Moving Conveyor, 
meats can also be sliced and shin- 
gled. 


* * * * * 


Interesting records of perform- 
ance of U. S. Heavy Duty Slicers 
in various size plants are given in 
illustrated catalog. Copy will be 
sent upon request to U. S. Slicing 
Machine Co., La Porte, Ind. 
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Meat Loaves Can Spice 
Up the Packers’ Line 


(Continued from page 11.) 


They should be cooked through, but not 
so much that they are soft and mealy. 
Peel and cut potatoes into %-in. cubes. 
Put beef in mixer with following season- 
ing ingredients: 

5 Ibs. chopped onions 

5 oz. ground white pepper 

1 1b. salt 

8 oz. gelatin dissolved in 6 lbs. water 


Mix thoroughly and add potatoes, run- 
ning mixer just long enough to dis- 
tribute potatoes through mass. Place 
mixture in meat loaf containers without 
pressure lid. Top of loaf is smoothed 
and product held overnight in cooler to 
set. Remove from retainer next morn- 
ing, dip in gelatin solution and stuff in 
transparent cellulose casing. 


CORNED BEEF NOODLE LOAF. — 
Following ingredients are required: 
20 Ibs. canned or cooked corn beef 
20 lbs. raw egg noodles 
6 lbs. canned red pimientos 
2% Ibs. pistachio nuts 
1 gal. mayonnaise 
Put 75 Ibs. water in jacketed kettle 
and bring to 180 degs. Add noodles and 
cook until tender; reduce temperature 
to 160 degs. Cut corned beef into %-in. 
cubes and add to noodles. Dice pi- 
mientos and add to meat and noodles 
with pistachio nuts, mayonnaise, gelatin 
and following seasoning: 
2% Ibs. salt 
3 Ibs. gelatin 
3 0z. white pepper 
% oz. mace 
2 oz. green parsley. 
% oz. ground celery seed 
% oz. lemon extract 
Mix all ingredients thoroughly and fill 
mixture into molds, level with the top. 
Press lightly so as not to lose juices. 
Cook in molds for 2 hours at 160 degs. 
and store in cooler overnight. Remove 
loaves from molds, dip in gelatin solu- 
tion and stuff in transparent cellulose 
casings. 


PISTACHIO LOAF.—Meat formula 
for this colorful loaf calls for: 
45 Ibs. cured beef chucks or equivalent 
emulsion 
55 Ibs. cured lean pork trimmings 
Pork is ground through %-in. plate; 
beef is ground and then chopped in 
sHent cutter. Pork and beef are mixed 
with following seasoning: 
8 oz. dextrose 
8 oz. ground white pepper 
5 Ibs. pistachio nuts 
5 lbs. pimientos 
Meat mixture is filled in molds lined 
with back fat and loaves are cooked for 
three hours at 160 degs. F. Loaves are 
chilled overnight and stuffed in arti- 
ficial casings or transparent cellulose. 
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RAVIOLI LOAF. — Meat ingredients 
for Ravioli loaf, sometimes called Italian 
loaf, are: 

55 Ibs. fresh veal 
15 Ibs. fresh hog livers 
30 Ibs. fat beef trimmings 


Grind meats through %-in. plate; a 
little of the veal is ground separately 
with 7 lbs. of pickled anchovies. Veal is 
placed in silent cutter and following sea- 
soning and curing ingredients are added: 


% oz. nitrite of soda 
8 oz. sugar 

16 oz. paprika 

7 oz. white pepper 
% oz. garlic 

2 oz. Italian cheese 
2 oz. coriander 

2 oz. nutmeg 

2 qts. tomato puree 


After mixture is about three-fourths 
chopped, add 4 lbs. of binder, moisture 
and ground pork. Pimientos or cubed 
back fat may be added after chopping 
if desired. Stuff mixture in loaf pans or 
artificial casings (using loaf retainers) 
and hold in cooler overnight to cure. 
Cook loaves on the following morning. 


PORK BARBECUE LOAF. — Use 
lean regular pork trimmings, special 
lean pork trimmings or any other fairly 
lean pork in making this product. Grind 
50 Ibs. through 1%-in. plate and 50 lbs. 


‘through 1-in. or smaller plate. 


Place meat in jacketed kettle, cover 
with water (not too much) and cook 
until tender. Meat is seasoned with: 

1% to 2 Ibs. salt 
5 oz. pepper 

When cooking is complete, mix in 
about 2 Ibs. gelatin for each gallon and 
a half of liquid on meat. Ketchup may 
also be added to the mixture. Stir thor- 
oughly and fill in artificial casings 
when mixture has cooled somewhat. 
Wash off casings and hold loaves in 
cooler overnight to set. 


BEEF A LA MODE.—Meat base con- 
sists of 98 lbs. of trimmed beef chucks 
cut into 1-in. pieces. Beef is cooked in 
nets. To the cook water is added: 

3% lbs. salt 
7 oz, black pepper 
10% oz. brown sugar 

Cook beef for 5 to 6 hours at 210 
degs. F. Remove meat and strain stock. 
Measure off 29% Ibs. of clear stock and 
whip into it: 

5 lbs. commercial gelatin 
5% Ibs. onion juice 

1% Ibs. salt 

% oz. cloves 

% oz. celery seed 

% oz. chili powder 

3% oz. 90 grain vinegar 
1 oz. paprika 


Mix meat with seasoned cooking 
stock while both are hot. Stuff mixture 
into artificial casings or meat loaf pans. 
Loaves in casings should run about 


4 lbs. 9 oz. each. Wash casing in warm 
water and place in meat loaf mold. The 
cover is pressed down gently, the prod- 
uct cooled in cold water for 30 minutes, 
and lid pressed down a little more. 


Product in molds is left in cooler at 
88 degs. overnight. Loaves are re- 
moved from molds in morning, washed 
in water containing vinegar, and dried 
thoroughly before they are sent to the 
shipping cooler. 

If beef a la mode is stuffed in pans 
it is better to put meat in pans first 
and then cover with gelatin solution. 
Pans are topped with a board and held 
in cooler. 


EPICURE LOAF.—This is a fancy 
and unusual specialty and must be 
priced higher than many other kinds. 
The meat formula requires: 

50 Ibs. cured lean pork trimmings 
25 lbs. cured beef trimmings 
20 Ibs. cured regular pork trimmings 


3% Ibs. cured and cooked pork tongue 
and cheek meat 


1% Ibs. S.P. ham fat 
Lean pork, beef and regular pork 

trimmings are ground twice through 
14-in. plate. Cooked tongue, cheek meat 
and S. P. ham fat are diced. Mix meats 
with: 

1% Ibs. salt 

3% Ibs. tomato puree 

8 oz. prepared loaf seasoning 

9 oz. dextrose 

514 Ibs, dill or sweet pickles 

3 lbs. chopped pimientos 

6 Ibs. dry milk solids or binder 

6 oz. ham spice 


Stuff into loaf retainer lined with 
caul fat. Cook for 3% hours at 160 
degs. F. Dip in thin gelatin and stuff in 
artificial casings. 


SPICED LOAF.—Formula calls for 
following meat ingredients: 


40 lbs. regular pork trimmings 
40 Ibs. fresh beef chucks 
20 Ibs. fresh veal trimmings 


Grind pork through %4-in. plate, beef 
through 1/16-in. plate and veal through 
1/16-in. plate. Mix for 8 to 10 minutes 
with following curing and seasoning in- 
gredients: 

2% Ibs. salt 

1 lb. sugar 

1% Ibs. commercial cure 

4 Ibs. dry milk solids 

4% oz. worcestershire sauce 
5 to 6 Ibs. shaved ice 


Stuff in loaf retainers lined with cot- 
ton cloth. Hold in cooler overnight; 
cook at 160 degs. F. next morning for 3 
hours and 20 minutes. Chill rapidly and 
hold in cooler until solid enough to stuff 
in artificial casings. 


A meal without Meat 
is a meal incomplete. 
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European Hog Numbers 
Large as War Started 


UROPEAN countries had large hog 
E numbers at the beginning of the 
war, but the supply has probably been 
reduced substantially since then with 
the spread of fighting, German occupa- 
tion of the Scandinavian and Low 
Countries and France, and scarcity of 
feed. 

Hog population of 27 European coun- 
tries in 1939 totaled 82,300,000 head, 
according to the U. S. Department of 
Agriculture. This exceeded the aver- 
age for the five-year period, 1931-35, by 


3 per cent. The total was about 15 per 
cent greater than at the beginning of 
the war in 1914, 

Estimates for a few countries at the 
beginning of 1940 indicate that hog 
numbers were still as large or larger 
than at the same time a year earlier. 

The United Kingdom entered the 
war with a large number of domestic 
hogs, the census of June 1939, showing 
4,390,000 head, or 17 per cent above the 
average for 1931-35. It is reported that 
the hog population of Britain has de- 
clined only slightly since that time, but 
will be cut in the future on account of 
scarcity of feed. 

In France and the Danube basin coun- 
tries, hog numbers were larger in 1939 
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TANGLEFOOT 
holders furnish- 
ed FREE with 
each case of 
TANGLEFOOT 
Fly Paper. Write f 
the factory. 





e 


a eam: 
la 


ad 
7, 


bd 


Mn 


Witte 


0059 7 


UREA 


F] 


ya 
ANYWHERE Wwe 
ANYTIME 
NO 
GOVERNMENT 


— 


Page 16 


FLY PAPI 


Vey enn WW 


4 
ae 


=) 


THIS OLD, RELIABLE, 
SANITARY, CONVENIENT 
FLY EXTERMINATOR 


Will work 
for you 


24 HOURS 
EACH DAY 


Here’s the fly exterminator that 
never stops working . .. that will 
do a real job of ridding any depart- 
ment of a meat-packing plant of 
flies, without government restric- 
tions as to its use. TANGLEFOOT 
Fly Paper is non-poisonous, sani- 
tary, economical. Catches the germ 
as well as the fly. No odor, no dead 
flies to. sweep up. 


SAVES WORK 
SAVES MONEY 


Put TANGLEFOOT Fly Paper in 
handy holders and place it wher- 
ever convenient. Requires no 
attention whatever. Saves time and 
labor. Simply burn used sheets 
and replace with fresh. Very 
inexpensive. 


than in 1938, but the recent German 
invasion of France has probably already 
caused losses, since most of the hog in- 
dustry there is of a small-scale peasant 


type. 


Denmark had 14 per cent more hogs 
in May, 1940, than in the same month in 
1939, the total being approximately 3,- 
040,000 head, but due to German occu- 
pation the numbers will probably be re- 
duced by 30 per cent before winter. 


Germany, the only other country re- 
porting hog numbers since the war 
began, has estimated hog population at 
25,200,000 head on January 1, 1940, an 
increase of 7 per cent over the same 
date last year. 

After the war of 1914-18, European 
hog numbers were reduced by 27 per 
cent. It now seems possible that the 
hog population of Europe may show a 
similar decline by late 1940 or early 
1941. However, since the supply was 
larger at the beginning of the war, the 
total number of hogs may be larger 
than in 1918, 

Hog numbers in important European 
countries at the beginning of the pres- 
ent war, as reported by the U. S. De- 
partment of Agriculture: 

Hog Hog 
Numbers Numbers 
1939 


Country 
Germany 
Austria 
Czechoslovakia ... 2 
Poland 
Lithuania 
29 Estonia 
Latvia 
Hungary 
DIE ccccecees 
Rumania 
Yugoslavia 
Greece 
Italy 


Country 
England, 
Scotland 
No. Ireland 
Ireland 
Denmark 
Norway 
Sweden 
Finland 
Netherlands 
Belgium 
PE vescesceswen 7,127 
Switzerland 880 
Re 
Portugal 206 


¢ 
Wales. ..3,5 


WORE occ kccices 82,280 


In the case of Norway, Sweden, Po- 
land, Greece and Italy, estimates for 
1939 are based on 1938 reports; esti- 
mate for Finland is based on 1937 re- 
port, and for Spain, Portugal and 
Bulgaria on 1935 report. 


PACKERS MORE ACTIVE 


Available statistics indicate that the 
meat packing industry enjoyed a sea- 
sonal expansion of activity in May over 
April, according to the Federal Re- 
serve Bank of Chicago. Production and 
sales both increased, the volume of the 
latter exceeding production and conse- 
quently effecting an inventory reduc- 
tion of 2 per cent. Notwithstanding 
lower primary prices for lard, pork 
loins, and some grades of beef, dollar 
volume of packinghouse sales increased 
more markedly than did the tonnage 
amount sold. 

In general, activity at packinghouses 
during May exceeded the levels of last 
year; inventories continued about one 
third higher, although the margin of 
excess was narrowed somewhat during 
May. A part of this stock reduction 
was due to heavy FSCC purchases of 
lard and pork products in late May. 
Nevertheless, stocks of lard and proc- 
essed pork were heavier on June 1 than 





a month earlier. 
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SAUSAGE STABILIZER 

















1. 


CHECK THESE ADVANTAGES: 


Uniformity 


. No separation—but complete stabilizing of meat, 


juice and fat. 


. Preservation and stabilization of the valuable 


nutritive material. 


. Strengthens the natural spicy taste of the sausages. 
. Greatly improved slicing quality. 

. Considerable reduction in the drying loss. 

. No shrinking—but always a nice eye-appeal. 


. No cracking—no splitting in meat loaves. 








NO CHANGE 
A GREAT INCREASE 


gid sale 


BINDDO the newest development of the Lanco 


BINDDO 


BINDDO 


Products Corp., is an important achieve- 
ment for the Sausage Manufacturing 
Industry. 


This famous sausage ingredient has an 
enviable reputation among authorities 
and expert sausage-makers, who admit 
that there is nothing superior in sausage 
stabilizers. 


is the stabilizer and the foundation for 
all kinds of sausages, such as: Frank- 
furters, Bologna, Liverwurst, all Dry- 
Sausages, as well as Meat Loaves. 


is a scientifically controlled and specially 
processed, 100% pure cereal, contain- 
ing only edible food materials. It is 
neither a substitute nor a by-product 
and does not contain soya flour, gum, 
milk powder or any chemicals. 








IN FORMULA 


IN SALES 


Try a batch with BINDDO and let the results speak for themselves. Send for a 
100-pound trial order. If you are not fully satisfied, your money will be refunded. 


LANCO PRODUCTS CORPORATION 


448 WEST 31st STREET, NEW YORK, N. Y. TEL. LA CKAWANNA 4-1628 





DISTRIBUTORS: 
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Founder of Baker Ice Machine 
Company Dies in Omaha at 85 


Joseph L. Baker, 85, a founder of 
the Baker Ice Machine Co. and United 
States Gypsum Co., passed away on 
June 27 at Omaha. 
Inactive the past 
two years, Mr. 
Baker had _ been 
hospitalized several 
days before his 
death. Born in 
Massachusetts, Mr. 
Baker settled at 
Scribner, Neb., in 
1879. Upon dis- 
covering that gyp- 
sum rock could be 
used in plaster to 
produce a hard, wa- 
terproof finish, he 
purchased a gyp- 
sum mountain in 
Blue Rapids, Kans., in 1888, and later 
other gypsum properties. Mr. Baker 
was on the original executive commit- 
tee of the United States Gypsum Co., 
later sold to National Gypsum Co. 

The Baker Ice Machine Co., which 
Mr. Baker started with a partner in 
1905 and acquired as sole owner two 
years later, began in a small shop in a 
one-story building in Omaha. Mechani- 
cal refrigeration became Mr. Baker’s 
major interest; he spent most of his 
time and effort working out new ideas 
and developing new foreign markets for 
the equipment. 


Mr. Baker was succeeded as presi- 


JOS. L. BAKER 


dent of the firm in 1932 by his son, 
Richard L. Baker. Another son, Chester 
A. Baker of New York, is vice presi- 
dent. The company now exports equip- 
ment to 58 foreign countries. 


Southern Meat Executives 
Formulate Vacation Plans 


Reports to THE NATIONAL PROVI- 
SIONER indicate that Southern meat 
plant officials have planned some good 
trips for their vacations. 


W. M. Montgomery, general manager 
of Armour and Company’s Houston, 
Tex., branch, is planning an extended 
tour covering portions of Mississippi, 
Missouri, Tennessee, Oklahoma and the 
Ozark region. Cities on his itinerary 
include Jackson, Miss., Memphis, Tenn., 
and Tulsa, Okla. 

Malery Jones, superintendent of the 
Armour branch at Jackson, Miss., has 
a new Mercury in which he plans to 
take a trip this month. He will go to 
Birmingham, Atlanta and Chattanooga, 
visiting old friends en route. Atlanta 
is the city of Mr. Jones’ birth and his 
boyhood. 

W. H. Cook, president, Superb Pack- 
ing Co., Houston, plans to take his 
vacation during the first half of this 
month looking after his cattle interests 
in Kansas, while C. G. Dyson, general 
manager, is looking forward to a trip 
covering Minneapolis, Milwaukee and 
Chicago during the latter part of 
August. 


L. P. Walters, manager of the Swift 


fe 
* - > = 
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PLEASANT SETTING FOR HOUSTON PLANT 


Two exterior views of the Superb Packing Co., Houston, Tex., showing attractive plant 
surroundings. Delivery trucks which distribute the company’s product are shown at right. 
W. H. Cook is president of the firm and Carl G. Dyson general manager. 
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& Company branch at Jackson, Miss., 
who has hitherto taken his vacations in 
December, is planning to “knock off” 
soon and seek the open spaces. “My 
plans are not decided fully, yet,” he 
stated a few days ago. “I still like 
December, but if this weather—99 degs. 
in the shade—keeps up, I may go some 
time next week.” 


Albany Packing Co. Drivers 
Honored for Safety Record 


The safe driving records of truck 
operators employed by the Albany Pack- 
ing Co., Inc., Albany, N. Y., were called 
“a highly commendable and exemplary 
contribution to New York state’s safe 
driving campaign” by Carroll E. Mealey, 
commissioner of motor vehicles, when 
certificates and emblems were presented 
to a number of the men on July 1. Par- 
ticipating in the presentation were Mr. 
Mealey, Wilbert J. Boff, superintendent 
of transportation for the company, and 
W. E. Vogler, president of the Albany 
Safety Council. 


Of 65 truck operators eligible for 
awards during the past year, 52 of the 
drivers received certificates and em- 
blems for driving without a responsible 
accident. In addition, 34 of the com- 
pany’s salesmen were presented awards. 
Albany Packing Co. has conducted its 
safe driving campaign for nine con- 
secutive years. Its motor equipment 
traveled 2,345,536 miles in eight states 
during 1939. 


Swift Lets Contract for 
New Seattle Branch Unit 


A contract for construction of a new 
branch house for Swift & Company at 
Seattle, Wash., was awarded recently to 
a Seattle contractor. The unit will be 
150 ft. wide by 340 ft. long, with all fa- 
cilities on one floor. Its construction will 
be of reinforced concrete, with exterior 
walls of face brick and interior finish of 
salt glazed brick tile. 


In addition to office space, the build- 
ing will house six coolers for meats and 
allied products. A kitchen for sausage 
manufacture and facilities for process- 
ing ham and bacon will also be installed. 
The rail loading dock will accommodate 
seven cars at once. The new unit will 
serve the Seattle area and will also be 
headquarters for the company’s Alaska 
trade. 

Ground for the new building was 
broken with a steam shovel by John L. 
Yocum, 79, a retired manager of the 
Seattle branch. Fred A. McCloud, who 
succeeded Mr. Yocum as manager, also 
attended the ceremonies. The branch is 
now under the managément of W. G. 
Young. 
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Personalities and Events 


Of the Week 


Phil Tovrea, president, Tovrea Pack- 
ing Co., Phoenix, Ariz., was a Chicago 
visitor this week. 








Terry Fischer, three-year-old son of 
Carl Fischer, executive of the Henry 
Fischer Packing Co., Louisville, Ky., 
underwent a successful appendectomy 
a few days ago. 

Claude Steusloff, president, Valley 
Packing Co., Salem, Ore., visited in 
Chicago this week enroute to Washing- 
ton, D. C., by airplane. He was accom- 
panied by Mrs. Steusloff and their two 
children. 

Alfred V. Zammataro, New York 
packinghouse broker, spent a week at 
the Krey Packing Co.’s plant in St. 
Louis, Mo., recently. 

June 27 was Hot Dog Day at the 
New York World’s Fair. To celebrate 
the occasion, there was a grand reunion 
of the Exalted Order of Hot Dog Fan- 
ciers, composed of men and women hav- 
ing surnames such as Hamburger, 
Frankfurter, Mustard, Rolls, Hotts, 
Bights, and the like. The order was 
started during the 1939 fair and has 
gained much momentum during the 
1940 session. 

P. L. Robertson, who has been asso- 
ciated with several of the larger packing 
companies over a period of approxi- 
mately 20 years, has joined the staff 
of Kingan & Co., Indianapolis. Mr. 
Robertson has been appointed manager 
of the company’s Indianapolis city 
branch. 

L. Newhof Sons, meat dealers of Al- 
bany, N. Y., are replacing a concrete 
ramp from their plant at 410 S. Pearl 
st. to the railroad siding. 

The Chicago Board of Trade Post 
No. 304 of the American Legion pre- 
sented an American flag to the Board 
of Trade on Wednesday afternoon, July 
3, in a ceremony on the exchange floor. 
The flag was presented by Edward C. 
Dean, commander of the post, and ac- 
cepted by John G. McCarthy, president 
of the Chicago Board of Trade. 

One hundred and fifty Clover Farm 
storekeepers from Nebraska, Iowa, Kan- 
sas and South Dakota were guests of 
Swift & Company recently at its South 
Omaha, Neb., plant. 

Mr. and Mrs. J. B. Thompson of 
Omaha, Neb., celebrated their golden 
wedding anniversary on June 9. Mr. 
Thompson retired as a foreman for 
Swift & Company 18 years ago. 

Robertson Meats, Inc., has been in- 
corporated in Los Angeles County, 
Calif., with 2,500 shares of no par value 
capital stock. Directors are A. B. Fein- 
feld, L. A. Kautzer and J. L. Feinfeld, 
all of Los Angeles. 

State inspection of meat is to be ex- 
tended immediately to plants in three 
additional counties in California which 
have passed the 27,000 mark in popula- 
tion, the state department of agricul- 
ture announces. Under California law, 
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BIG ONE AND LITTLE ONES 


ABOVE. — Six-foot, 280-lb. blue-nosed 
shark landed by R. W. Vohl, superinten- 
dent, New York Butchers Dressed Meat 
Co., after two and one-half hour battle 
near Jones’ Inlet, Long Island, on June 
25. Boat was not equipped with special 
rigging, and Mr. Vohl caught the shark 
with rod and reel, using mackerel as bait. 


BELOW.—No excuses are necessary as 
Charles Norteman, Wheeling, W. Va., 
president of the meat packing company 
bearing his name, shows this excellent string 
of fish landed in Chesapeake Bay recently. 
Mr. Norteman was fishing as the guest of 
J. O. Strigle, Eastern representative of 
H. J. Mayer & Sons Co., Chicago. 


any county with population over this 
figure must have state inspection. 

John Howell of the cut and kill de- 
partment of the Ottumwa, Ia., plant of 
John Morrell & Co. and Joseph Choina 
of the company’s East Cambridge 
branch have completed 25 years in the 
industry and are eligible for the Insti- 
tute service award. 

C. Haynie, beef department, Wilson 
& Co., Chicago, was a visitor in New 
York last week. 

C. M. Buckel, refining department, 
Swift & Company, Chicago, spent a 
few days in New York during the past 
week, 

Three employes of J. M. Schneider, 
Limited, meat packers of Kitchener, 
Ontario, Canada, were recently pre- 
sented wrist watches and wished good 
luck by a gathering of 100 company 
employes and executives, following their 
joining the Highland Light Infantry of 
Canada. The presentations were made 
by executives. 

A nine-mile stretch of road from 
Piedmont to Yukon in Canadian County, 
Okla., has been designated by the state 
highway commission for the heavy traf- 
fic bound for Oklahoma City’s Packing- 
town. The road has been added to the 
highway system of Oklahoma and will 
later be converted into an all-weather 
highway. 

Tobin Packing Co., Ft. Dodge, Ia., 
has begun expanding its introductory 
campaign in upstate New York on be- 
half of Brunch, the company’s new 
canned pork product. Additional mar- 
kets are to be opened at fortnightly or 
weekly intervals. The campaign is being 
handled by H. B. LeQuatte, Inc. 

A cooperative meat packing and cold 
storage unit, known as the Barbour 
County Packing and Cold Storage plant, 
is to be constructed soon in Philippi, 
W. Va. Curtiss T. Lambert is secretary 
of the organization. 


Clarksdale, Miss., branch of Swift & 
Company staged an open house program 
on June 18, with prizes, favors and re- 
freshments for those attending the 
event. Visitors were greeted by C. T. 
Roach, branch manager, and members 
of his staff. Music was supplied by the 
Swift Jewel Cowboys, radio artists. 

Excavation and foundation work are 
progressing for a meat plant being con- 
structed at Paducah, Ky., to be operated 
by Russell R. Jones. The building will 
be. of brick and concrete construction 
with reinforced floors. It will measure 
106 ft. by 46 ft. A central section will 
be two stories in height to accommodate 
refrigerating equipment. 

In the first of a series of industrial 
plant open house programs being ini- 
tiated by the Enid, Okla., Chamber of 
Commerce, the plant of the Banfield 
Brothers Packing Co. played host to 
approximately 350 business and profes- 
sional men and women recently. Guests 
were treated to a luncheon featuring 
the company’s products and then shown 
through the plant. R. C. Banfield, presi- 
dent of the firm, spoke briefly. 


Dissolution of the Central Packing 
(Continued on page 36.) 
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T’S only natural for a salesman 
to compare his product with 
corkboard, for corkboard has long 
been the standard of comparison in 
low temperature insulation. But 
when a salesman says, “‘My insula- 
tion is JUST AS GOOD AS 
CORKBOARD,” don’t be satisfied 
—ask him for proof. 

Ask him if his substitute can 
measure up to corkboard in low 
thermal conductivity. Maybe it 
can. But how about moisture-re- 
sistance? Can it equal cork in that 
respect? If not, its low thermal con- 
ductivity rating, under oven-dry 
test conditions, means little. 

Ask him too, for proof that his 


insulation can hold low tempera- 
tures safely, under severe operating 
conditions, for long periods of time. 
That’s where Armstrong’s Cork- 
board has a performance record 
worth examining. Some installa- 
tions made over thirty years ago 
are still giving dependable daily 
service! 

Experienced users of low temper- 
ature insulation know the value of 
Armstrong’s Corkboard. They know 
it effectively bars heat infiltration, 
prevents destructive condensation, 
and aids accurate temperature 
control. They know too, that its 
natural cellular structure makes 
this corkboard highly resistant to 














moisture, assuring lasting insulating 
efficiency! 

You can expect better workman- 
ship, and more durable construc- 
tion with Armstrong’s Corkboard, 
because it is strong and rigid, fire- 
resistant, and easy to handle and 
install. It comes in a wide range of 
board sizes and in thicknesses from 
1” to 6”. Unless you're satisfied 
with a “just as good” insulation, 
you'll want to know more about 
Armstrong’s Corkboard. We'll be 
glad to send samples and complete 
information. Write Armstrong Cork 
Company, Building Ma- qe 
terials Division, 952 Con- Q 
cord Street, Lancaster, Pa. “SY 


Armstrong’s CORKBOARD INSULATION 
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LESSON 66 


Refrigerator Cars 


AILROAD refrigerator cars came 
into use in 1870, although the need 
for some means of shipping perishable 
meats had been recognized earlier. 
Many experiments were made; in fact, 
probably no phase of refrigeration has 
been the subject of so many patents as 
the refrigerator car. 

All fresh beef and pork marketed 
prior to 1871 was consumed in the im- 
mediate vicinity of the meat plant. 
Credit for developing the first refriger- 
ator car is given to George Hammond, 
founder of the Hammond Co. 

Twenty per cent of the pay space in 
the original refrigerator car was used 
as an office for the caretaker of the 
load. The other 80 per cent was equipped 
with a V-shaped ice bunker covering 
the entire inside top. There were large 
hatches in the roof which could be 
thrown back for re-icing. 


Early Operating Methods 


Beef was piled on the floor of the car, 
but later it was suspended from cross 
timbers near the roof and tied with 
rope. The cars were iced with cake ice 
cut from natural lakes or ponds and 
were prepared 24 hours before loading. 
At the end of each 24 hours during 
transit the car would be switched from 
the train and the attendant would ar- 
range with the local ice man to team 
down the necessary ice to fill the bunk- 
ers. The car would then be switched to 
the next train. This procedure would be 
followed five or six times during a sin- 
gle trip between Chicago and eastern 
cities. 

There were heavy losses of meat 
shipped in the early types of refrigera- 
tor cars. Design and construction. were 
improved steadily, however, and eventu- 
ally the correct principles of refrigera- 
tion were recognized and expertly ap- 
plied. 


Present-day refrigerator cars are 
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well-constructed, well-insulated and are 
provided with ice bunkers, or tanks, at 
each end. These closed bunkers hold 
8,000 to 10,000 lbs. of crushed ice and 
are of galvanized steel construction. The 
heat exchange takes place between the 
circulating air in the car and the surface 
of the tanks. Drip pans are provided to 
catch the melting snow from the tank 
surface. This water is conducted 
through an inverted trap to a drain out- 
side the car. No warm air can blow 
back through this trap. 

Some cars have bunkers formed by 
the ends, portions of the sides and roof, 
and an insulated bulkhead. There are 
openings through the bulkhead at the 
top and bottom to provide for air circu- 
lation. The ice is held in a galvanized 
container of expanded metal mesh, or 
the bunker may be constructed from 
perforated iron plates. A drain pan is 
provided. Some bunkers have dividing 
strips for ice and air distribution. 

Inside dimensions of refrigerator cars 
are approximately as follows: Length, 
35 ft. 6 in., deducting space occupied by 
the ice bunkers; width, 8 ft. 2 in.; 
height, 7 ft. 1 in. Clear head room is 6 
ft. 1 m. 


Cars weigh 59,000 lbs. and have a 


Air circulation is provided through- 
out a loaded car by placing the meat on 
racks raised 2 in. from the floor. Racks 
for air circulation are sometimes placed 
on the sides of the car. There is always 
space for overhead air circulation be- 
cause of the location of the hanging 
rails. 

Air circulates downward over the ice 
and is cooled. It then passes under the 
floor racks and up through the load, ab- 
sorbing heat in its travel. Temperature 
differences may exist between the top 
and the bottom of the load. Tempera- 
ture variations are caused by variations 
of amount of ice in bunkers. Advantage 
of ice as a cooling medium is that the 
temperature of the refrigerant does not 
vary. Refrigerator cars are well suited 
for carrying most meat plant products. 


Mechanical Refrigeration 


There are some mechanical refriger- 
ated cars in use but they are seldom 
used for packinghouse products. In 
these cars, the compressor is driven 
from the car axle and sufficient refrig- 
eration must be stored in holdover tanks 
so that the load is protected when the 
car is not in motion. Condenser is con- 
structed of 1,600 ft. of 1 in. pipe in- 


MODERN CAR ICING AT MIDWESTERN PLANT 


Early refrigerator cars were iced with cakes cut from ponds and lakes. Car en route 
was switched to siding every 24 hours for re-icing by local iceman, directed by car 
caretaker, who rode in office in the car. 


maximum load capacity of 75,000 Ibs. 
Ice tanks vary from a minimum size of 
18 in. by 19 in. by 78 in. and up. There 
are eight tanks, four in each end of the 
car, although some cars have only two 
tanks in each end. Smaller tanks have a 
capacity of 125 cu. ft. and hold 5,500 lbs. 
of ice. Larger tanks hold up to five tons 
of ice. There are four hatchway plugs 
at the top of the car over ice bunkers; 
each is 17 in. by 33 in. 


stalled on the roof. Other types of me- 
chanically refrigerated cars have been 
developed, but are not used extensively 
by meat packers. 


Refrigerator cars are built sturdily 
and are well insulated to protect their 
contents. Loads carried are from 20,000 
lbs. to 35,000 Ibs., depending upon the 
class of product and method of loading. 


Roofs are insulated with the equiv- 


Page 21 





alent of 3 in. of hair felt, alternate lay- 
ers of kraft paper or tarred felts and 
one layer of 60-lb. roofing felt. Roof 
boards are 1%g¢-in. cypress and interior 
ceiling is also of 1%g-in. cypress. Sides 
are insulated with the equivalent 
of 2 in. of hair felt and several ad- 
ditional thicknesses of paper, together 
with 1%, in. inside and outside matched 
wood siding. Floor is of 1% in. pine and 
is insulated with the equivalent of 2 or 3 
in. of hair felt and paper. Bottom lining 
is cypress. 

Average heat leakage from a well in- 
sulated refrigerator car in good con- 
dition will be about 160 B. t. u. per 
hour per degree temperature difference. 
Cars painted white will have a wall 
temperature 5 to 6 deg. F. lower than 
those painted red. 


QUESTIONS 
(For the student to answer) 

1.—Assuming a heat leakage of 160 
B.t.u. per hour per degree temperature 
difference, an outside temperature of 90 
degs. and an inside car temperature of 
40 degs., how long will it take to melt 
5,500 Ibs. of ice out of the bunkers in 
the refrigerator car. 

2.—If the car is loaded with 25,000 
lbs. of fresh meat at a temperature of 
32 degs., and 6 per cent salt is added 
to the 5,500 lbs. of ice, how long will it 
take to melt the ice? 


EDITOR’S NOTE.—Refrigerator car 
operation will be discussed in Lesson 67. 
Watch for it next week. 


FINANCIAL NOTES 


Wesson Oil & Snowdrift Co., Inc., re- 
ports consolidated net profit of $1,567,- 
418, equal to $1.18 a share on the com- 
mon stock, for the first nine months 
ended June 1. This compared with a 
net loss of $953,623 for the same period 
in 1939. For the quarter ended with 
June, the indicated net profit was $261,- 
783 against a net loss of $972,445 for 
the same period last year. 

Results of Burns & Company, Lim- 
ited, Calgary, Alberta, for the first 
quarter of the year show a substantial 
improvement in earnings over the cor- 
responding quarter of 1939, during 
which period the company sustained 
heavy losses owing to scarcity of hogs. 
A surplus of pork has accumulated in 
Canada and Burns and other Canadian 
packers are now faced with the neces- 
sity of increasing domestic sales. De- 
mand for by-products has been disap- 
pointing and most of such products are 
now selling at lower prices than ob- 
tained before the war. 


CHAIN STORE SALES 


Jewel Tea Co., Inc., reports $2,211,750 
sales for the four weeks ended June 15, 
a new high for the period and an in- 
crease of 22.4 per cent from $1,806,537 
a year earlier. For the first 24 weeks, 
sales totaled $12,726,770, against $11,- 
171,649 a year ago, a gain of 13.9 per 
cent over sales in the 1939 period. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended July 2. 
—Week ended July 2— June 26 
Sales ligh Low Close Close 
. 600 1% 1% 14% 
11 11 
4 4 


ii 
Lo 456 
40 40 


Amer. Stores.... 11 3 : 11% 
Armour Ill......2, 5 4h 


Beechnut Pack.. 110 
mene, WH. CG... cae cia eanke 
Do. Pfd eet 
10%4 
2% 
Cudahy Pack.... 11, 
Do. Pfd mae esos esi 
First Nat. Strs.. 2 % 40 
Gen. F SEAS 41% 
114 
13 


92 
12744 

Hormel, G. A... 
Hygrade Food... ... are 
Kroger G. & B..4,: 291, 
Libby MeNeill.. 5% 553 
Mickelberry Co.. 
=m. & Hw. Pee.... 
Morrell & Co.... 
Nat. 
Proc. & Gamb.. .2,3 

Do. Pfd 
Rath Pack 
Safeway Strs...1, 

Do. 

Do. 

Do. 
Stahl 
Swift & Co 

ee 
Trunz Pork 


100 
400 


Wilson & Co....1,400 
Do. Pfd 
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1972-2008 Central Ave., Cincinnati, Ohio 


“BOSS” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 


to keep clean. 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 














Fellow Packers Say: 


Note enclosed order—”’ 


Reg. U.S} 





CLEVELAND, OHIO 


‘*We were skeptical about using TUFEDGE, but after giv- 
ing it the works for six months, we're convinced it’s ‘tops!’ 
—Cincinnati, Ohio 


“lufedge 


= 3 39 23 ae OP FLOM = 8 By EE 


LOOK FOR THE BLUE STRIPE 


THE CLEVELAND COTTON PRODUCTS CoO. 


weather. 











AIR CONDITIONING 


Better Smoked Meats. 
and More Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the Niagara controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
finished more uniformly, are not affected by outside 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625 2054626 


PRAGUE PUMPING PICKLE 


“An Approved, Safe, Fast Cure’ 
FOR 


TENDER SMOKED HAMS 


When you use Prague Powder Pickle the “high color” is 
set while the meats are yet young. 


The natural meat juices are retained and weights are 
not lost. 


It is not our intention to say all hams must be cured by the 
Artery Pump Method. 


It is our intention to say Prague Powder Pickle is more 
quickly absorbed than ordinary pickle in the Arteries. 


It is our intention to say deep penetration takes place at 
once and color fixation follows immediately when Prague 
Powder Pickle is absorbed. 


The Artery Method places the pickle intimately with the 
entire meat structure within a minute or two after the 
artery is contacted with the Big Boy Pickle Pump. 


“A Safe, Fast Cure” 


ee tee PRAGUE POWDER 

has all the curing 

elements combined 

in each particle and 

dissolves quickly, 

creating a lasting 

i color on the lean of 

Rue the meat, leaving no 

bitterness and no 
burning. 
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Dry Prague Powder 

makes a Boiled 

Sterilized Pickle. 
MN 


== WE sana MANY USEFUL PRODUCTS HERE == 
THE GRIFFITH LABORATORIES 
1415-31 W. 37th Street, Chicago, Illinois 


Canadian Factory and Office: | Industrial Street 
Leaside, Toronto 12, Ontario 
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@ Operating the new Jamison 
‘““Model W Wedgetight”’ Fas- 
tener is child’s play. Re-design 
and refinements make possible 
effortless action—yet it seals 
with the force of a sledge- 
driven wedge. Streamlined in 
keeping with the new 
‘<Adjustoflex’’ Hinge. 


“Model W Wedgetight”’ Fas- 
tener with adjustable keeper 
and ‘‘Adjustoflex’’ Hinges are 
standard equipment on new 
JAMISON COLD STORAGE 
DOORS. 


For details get Bulletin 122. 
Write to the Jamison Cold 
Storage Door Co., Hagerstown, 
Md. Branches in principal 
cities. 


Jamison, Stevenson, and Victor Doors 
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Our Standards— 
YOUR REQUIREMENTS 


THE ideal delivery equipment for you is the equipment that comes 
nearest your exact requirements. We know that. We build trucks 
for you, not for ourselves. 


ee ort = 2.4 6 & od 


But we reserve the privilege of satisfying our own standards 
with respect to quality. Quality, in a Ford unit, means many things. 
Long-lasting, special alloy steels. Advanced engineering for better 
performance, tighter control of running costs. Good body design, 
with emphasis on smart appearance and an eye toward ease of work- 
ing the load. Sound body construction for load protection. 


Try a Ford on your job. Ask your dealer about a free “on-the- 
job” test with your own driver at the wheel. He’ll have some good 
things to say about easy handling, quietness and comfort. And you'll 
be pleased when you see how little a Ford costs to own and operate. 


VISIT THE NEW FORD EXPOSITIONS AT THE TWO 
FAIRS, NEW YORK AND SAN FRANCISCO, 1940 


Dual tires, dual rear fenders and running boards, 
as illustrated, available at small extra cost. 


FORD TRUCKS 


AND COMMERCIAL CARS 


FORD MOTOR COMPANY, BUILDERS OF FORD V-8 
AND MERCURY CARS, FORD TRUCKS, COMMERCIAL 
CARS, STATION WAGONS AND TRANSIT BUSES. 
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May Pork and Lard Exports Half 


as Large as in 


FFECT of the European war on ex- 

ports of meat products was felt 
more fully in May than in any previ- 
ous month. Exports of meat products, 
compared with the previous month, 
dropped off considerably and were 7% 
million Ibs. under May, 1939. Lard ex- 
ports continued to decline, the total be- 
ing 4 million lbs. under the amount for 
April. 


Same 1939 Month 


Pork exports totaled less than one- 
third as much as during May, 1939. 
Beef and veal exports in May, 1940, 
were greater than in the same month a 
year earlier, but were more than 
100,000 lbs. smaller than in April, 1940. 

Total pork exported during the first 
five months of 1940 was 22 million lbs. 


heavier than in the corresponding pe- 
(Continued on page 33.) 


FOREIGN TRADE IN MEATS AND LARD 


May 1940 
Ibs. 


Beef and Veal— 
Beef, fresh 
Veal, fresh 
Beef and veal, pickled or cured 
Beef, canned 


5 mos. 


May, 1939 
Ibs. 1939 


966,973 
70,833 
568,980 
33,124,906 


234,078 1,255,003 
44,086 53,965 
70,394 596,404 

11,281,097 33,176,103 





Total beef and veal 


Pork— 
Pork, fresh and frozen 
Hams, shoulders and bacon 
Pork, pickled, salted and other 


Total pork 


Beef and Veal— 
Beef and veal, fresh.... 
Beef, cur 
Beef, canned 





11,629,655 35,051,475 34,751,692 


163,449 
4,388,906 
277,115 


4,829,470 


955,179 
1,442,049 
509,350 


2,906,578 


843,037 
20,701,022 
1,349,508 


22,893,567 








3,367,384 
3,387,387 
519,179 


2,041,072 
1,870,304 
822,980 





Total beef and veal 


Pork— 
Fresh and frozen 
Cumberland and Wiltshire si 
Hams and shoulders 
Bacon 
Pickled 
Canned 


Total pork 


14,889,018 


Sausage— 
Sausage 
Sausage ingredients 


219,586 





1,035,610 7,273,950 4,734,356 


1,561,520 32,218,932 7,060,041 


845,049 
650,399 
869,902 
223,020 


3,775,390 


4,204,856 
47,300,127 








11,686,852 
25,303,159 


69,703,982 


107,513,278 117,995,578 


223,729 
313,738 


1,339,806 
933,064 


1,253,244 
881,711 





pared with last week’s average. 


greatest losses in many weeks. 


Value 

Pet. Price per 
live per ewt. 
wt. Ib. alive 

180-220 Ibs. 

Regular hams 

Picnics 

ae 

Loins (blade in)............. 

Bellies, S. 

Bellies, 

Fat backs 

Plates and jowls. 

Raw leaf. 

rs We ee, WON. WE. cesses 

Spareribs 

Trimmings 

Feet, tails, neckbones. . 

Offal and miscellaneous. . 


Cost of hogs per ewt 
Condemnation loss.......... 
Handling and overhead 


TOTAL VALUE 


Loss per cwt.. 
Loss per hog... 





CUT-OUT RESULTS BECOME WORSE AS HOGS RISE 


With Wednesday’s hog prices at the highest point since May 2, average 
cost of hogs for the first three days of the week was sharply higher com- 
Product values felt the stimulus of fhe 
active hog market, but not in like proportion, and cut-out results showed the . 


Value 
per 
ewt. 
alive 


Pct. Price 
live per 
wt. Ib. 
220-240 Ibs. 
13.80 
5.40 


Pet. Price 
live per 
wt. Ib. 
240-270 Ibs. 
13.70 
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Seven Markets’ Lard 
10 Million lbs. Higher 


TOCKS of lard at the seven princi- 
pal markets continued to climb dur- 
ing June, totaling 229,078,296 lbs. on 
June 30, compared with 219,435,793 Ibs. 
a month earlier, an increase of almost 
10 million lbs. This rise in lard hold- 
ings indicates that U. S. stocks on July 
1 were very close to 300 million lbs., a 
new record. Some estimate that July 1 
lard holdings were as high as 305,000,- 
000 Ibs. 


Total meat stocks at the end of June 
totaled about 3 million lbs. more than 
at the end of May, amounting to 213,- 
276,590 lbs. compared with 210,333,029 
lbs. June 30 holdings were 72 million lbs. 
greater than meat stocks at the end of 
June, 1939. 


Total of D. S. meats increased ap- 
proximately 2 million lbs. and S. P. 
meats declined by about the same 
amount during June. Some increases 
were registered in S. P. bellies and D. S. 
fat backs, and there were decreases in 
stocks. of S. P. regular hams, skinned 
hams, picnics and D. §S. bellies. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
June 30, 1940, with comparisons as es- 
pecially compiled by THE NATIONAL 
PROVISIONER: 


June 30, May 31, 
1940(a) 1940(a) 


147,295,197 149,353,423 


40,123,248 360,067 

Other cut meats. 25,858,145 619,539 
Total all meats.213,276,590 0! 

96,828,505 


,010,1 
607,288 
435,793 


19,314,578 


57,359,646 57,999,327 
- 60,607,281 59,714,647 
- 11,197,892 12,206, 
. 26,521,430 26,985,528 
12,853,818 11,045,539 
Total 7 markets. 
June 30, 1939 stocks did not include Omaha. 


June 30, 
1939 (b) 


93,023,334 
31,716,061 


Total S. P. 





’ ’ 


22, 
229,078,296 219, 


17,995,378 14,617,727 
30,257,115 
40,146,654 
7,887,838 
22,816,789 
8,432,272 


MEAT IMPORTS AT NEW YORK 


Imports for the period June 20 to 
June 26, inclusive, at New York: 


Point of 
origin Commodity 
Canada—Smoked back bacon 


—Fresh chilled calf livers 
—Fresh frozen beef livers 
—Fresh h 
—Frozen pork ham 
—Fresh pork trimmings 
—Fresh pork shoulders 
—Fresh pork blade meat 
Cuba—73% fresh chilled beef carcasses 
—Beef cuts 
—96% frozen beef carcasses 
France—Liverpaste in tins 
Italy—Smoked sausage 


Switzerland—Dried beef 
—Smoked ham 


Amount, 
Ibs. 


—Smoked sausage 


LARD AND GREASE EXPORTS 


Exports of greases from New York 
City, week of June 29, totaled 278,800 
lbs. and bacon, 320,000 Ibs. 





CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Wednesday, 
July 3, 1940 
REGULAR HAMS 
Green 
...-18% @13% 
13% @13% 
3% 
i 1355 
reer rrr re 1344 
BOILING HAMS 


Green 


16 range 


5-20 range 
6-22 range 
SKINNED HAMS 
Green 


PICNICS 
Green 
. 94% @10 


Short shank %@%ce over. 
BELLIES 
(Square cut seedless) 
Green 
. 8%@ 9 
| 8% 
. 84H@ 8% 
81, 


, sy 
7% 

*Quotations represent No. 1 new cure. 

GREEN AMERICAN BELLIES 


D. 8. BELLIES 
Clear 
-. 6%n 
. 6% 
. 6% 
6% 
. 6% 
6 
5% 


OTHER D. 8S. MEATS 
Regular plates 
Clear plates 
. S&S jowl 
oo” in oie 
Green square jowls.......... 
Green rough jowls 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 
Saturday, June 29....5.771¢n 
Monday, July 1......5.774ax 
Tuesday, July 2....5.90n 
Wednesday, July 3...6.02%4ax 
Thursday, July 4—Holiday. 
Friday, July 5....... 6.1214n 


Loose 
5.00n 
5.00ax 5 
5.07%eb 5 
5.12%b 5.3714b 
No market. 

5.20ax 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o:b. Chgo........... ii 
Kettle rend., tierces, f.o.b. Chgo........... p 
Leaf, kettle rend., tierces, f.o.b. Chgo......8.1: 
Neutral, tierces, f.o.b. Chicago............. ; 
Shortening, tierces, c.a.f 


Havana, Cuba Lard Price 
Tuesday, July 2, 1940 
Pure lard 
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FUTURE PRICES 


SATURDAY, JUNE 29, 1940 


Open High Low Close 


LARD— 
July ....5.72% 
Sept, ...5.92% 
Oct. ....6.00 
Dec. ....625 
Jan. ....6.30 6.30 

Sales: July, 45; Sept., 13; 
Jan., 4; total, 86 sales. 

Open interest: July, 144; Sept., 1,403; 
Dec., 244; Jan., 35; total, 2,611 lots. 


5.75 5.723 


5.92% 5.90 
6.00 


6.25 


5.72%%4b 
5.90b 
6.00 
6.17440 
6.27% 

Dec., 17; 


Oct., 785; 


CLEAR BELLIES— 


6.75 6.75 


MONDAY, JULY 1, 1940 


LARD— 
July ....5.67% 
Sept. 5. 
Oct. 6.0744b 
Dec. 6.25 
Jan. _ reer 6.30b 
Cee BE, TOPO R eo vices cecccencscescctene ee 
GM DGG, WOR. 6655s ccecccsvvccsccccegs 5.00ax 
Sales: July, 121; Sept., 102; Oct., 57; Dee., 37; 
Jan., 1; total, 318 sales. 
Open interest: July, 31; Sept., 1,441; Oct., 809; 
Dec., 270; Jan., 36; total, 2,587 lots. 


CLEAR BELLIES— 


July ....5.7 5.77% 
Sept. ...6.7 eee 
TUESDAY, JULY 2, 1940 


LARD— 
July . .5.80 
Sept. 5 


5.87% 
6.12% 
6.20 
6.35 


5.80 
6.02% 
6.1214 


6.30 


6.05b 
Oct. 6.15b 
Dec. 6.32%ax 
Jan. : . 6.40 
ROPE Oe TE Tee TT ore Tee. 
Cash Lard, loose... 

Sales: July, 13; Sept., 61; t., 32; 
Jan., 2; total, 122 sales. 

Open interest: July, 6; Sept., 1,434; Oct., 811; 
Dec., 276; Jan., 36; total, 2,563 lots. 


Dec., 14; 


CLEAR BELLIES— 
Sept. 


WEDNESDAY, JULY 3, 1940 


LARD— 

July ....6.00 
Sept. ...6.15 
Oct. ....6.22% 
Dec, ....6.40 6.42% 
Jan. ....6.50 sae 6.50 
Sales: July 2; Sept., 24; Oct., 18; Dec., 17; Jan., 
1; total, 62 sales. 


Open interest: July, 8: 
Dec., 282; Jan., 37; 


6.00b 
6.20ax 
6.27% 


6.12% 
6.20 
6.35 


6.20 
6.30 
6.42% 


Sept., 1,429; Oct., 803; 
total, 2,559 lots. 


CLEAR BELLIES— 


Sept. 6.90 6.87% 
THURSDAY, JULY 4, 1940 


Holiday. No market. 


FRIDAY, JULY 5, 1940 


6.5 

6.50ax 

6.55b 
CLEAR BELLIES— 


July 


: 6.3214b 
Sept. .. 


..7.00 7.00b 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on June 29, 1940, were 
as follows: 


Week Previous Same 
June 29 week week '39 
Cured meats, Ibs.20,238,000 16,221,000 18,333,000 
Fresh meats, lbs.58,028,000 54,166,000 49,139,000 
Lard, Ibs........ 3,264,000 2,991,000 2,847,000 





Provisions and Lard 











COMBINATION of constructive 
A factors brought a good advance in 
lard, green joints and some fat pork cuts 
this week. 

LARD.—Chicago futures market was 
strong as the FSCC announced further 
purchases of lard and as hogs advanced 
with the moderation in receipts. After 
showing some easiness last weekend, 
lard futures firmed up on Monday when 
tenders of 93 lots by a cash operator 
were taken by commission houses; the 
reselling was offset by larger packer 
buying as it was announced that FSCC 
had bought 13 million lbs. of lard. 

Values went into new high ground on 
Tuesday on a sharp upturn in hogs and 
buying of September by a Western 
packer. Most of the selling was thought 
to be realizing and partly by trade in- 
terests. Lard showed further improve- 
ment at midweek in light trade. Small 
lot commission house buying disclosed 
limited quantity of selling orders. Pack- 
inghouse interests were inactive. The 
closing was firm at 17% to 22% points 
over last Friday. 


Demand was fair at New York and 
the market was firmer. Prime western 
was quoted at 6.50@6.60c; middle west- 
ern, 6.40@6.50c; New York City in 
tierces, 5% @5%c, tubs, 6@6%c; re- 
fined continent, 64% @65%c; South Amer- 
ica, 64@6%c; Brazil kegs, 64 @6%c, 
and shortening in carlots, 9c, smaller 
lots, 9%e. 

CARLOT TRADING.—The offerings 
were restricted in a sellers’ market this 
week and prices advanced for the whole 
list with green joints leading. The up- 
turn in hogs, as receipts diminished, and 
recent FSCC buying were factors. Of- 
ferings of fresh regulars were meager 
and held %@‘%c higher with 8/10 at 
13%c and 10/16 at 13\%c. S. P. regu- 
lars were up 4c. There was active trade 
in green skinned hams on Tuesday and 
Wednesday with at least 60 to 65 cars 
passing; light and mediums moved Wed- 
nesday at %c over last Friday and 
heavies advanced 4c. There was a fair 
movement of green picnics, but offerings 
were not heavy enough to satisfy de- 
mand; the lights were %@%c higher 
and the balance 4@‘%c up. 

Interest in 6/8 green bellies was slack, 
but demand for mediums and heavies 
was unsatisfied with some trade at 4@ 
5c advance. Cured bellies were marked 
up %@lc. D. S. clear bellies were %@ 
4c higher on fairly good demand and 
firmly held offerings. There was a fair 
movement of D. S. fat backs at 4@%*%e 
advance, 


FRESH PORK.—The upturn in hog 
prices, light cutting and good demand 
brought a sharp advance in prices, es- 
pecially for loins and butts. Light cuts 
were especially scarce and the 8/10 
were up 2%c to 15%c at midweek; 
medium and heavy.loins were 1%@1%e 
higher. There was good demand for 
Bostons, with the light end somewhat 
scarce and up le to 12%c. Skinned 
shoulders and ribs advanced 4c. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
July 2, 1940 
per lb. per lb. 


Cor. week, 
1938 


Prime native steers— 
400- 600 18% @19 
600- 800 .... ---.18 @18% 
800-1000 ... 18 @18% 

Good native steers— 

600 


16% @17 
16%@17 
164 @17 
154%4@16% 
15% @16% 
15% @16 


14% @15% 
14% @15% 
14% @16 
15% @16 
@14 
20% 
13 


17%4@18% 
17 @18 
17 @18 


Heifers, good, 400-600....17 iy ot 
Cows, 400-600 13 @li4 12 
Hind quarters, choice...22 @23 

Fore quarters, choice... "18 @13% 


Steer loins, prime 
Steer loins, No. 
Steer loins, No. 2. 32 26 
Steer short loins, prime. unquoted 
Steer short loins, No. 34 
Steer short loins, No. 30 
Steer loin ends, (hips)......... 25 

Steer loin ends, No. : 

SO Nr rr ot 

Cow Meet BOING... ccccvcsceces ro 

Cow loin ends (hips).......... 

Steer ribs, prime unduoted 

Steer ribs, No. 1. 21 
Steer ribs, No. 

Cow ribs, No. < 

Cow ribs, N 

Steer rounds, prime 

Steer rounds, No. 1 8 
Steer rounds, No. 19% 17% 
Steer chucks, prime unquoted 
Steer chucks, No. 12% 
Steer chucks, No. ‘ 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

pe Pere é 

BS io ccciuceves cove 7 

Steer navel ends 

Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis 

Strip loins, No. 2..... 

Sirloin butts, No. 

Sirloin butts, No. 2 

Beef tenderloins, No. 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins ........... li 
Insides, green 6@8 lbs 

Outsides, green, 5@6 lbs 
Knuckles, greer, 5@6 Ibs 


unquoted 
28 


unquoted 
19 


17% 
13% 
13 
unquoted 
18% 


Brains 

Hearts 

Tongues 
Sweetbreads 
Ox-tail 

Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys 


Choice carcass ... 

Good carcass .. 

Good saddles .... 

ok Sa eee 12 
eer re 10 


Veal Products 
Brains, each 8 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

i SSS eee § 
Medium fores 

|; Se | 
Lamb tongues 17 
Lamb kidneys 


I ME aa an deeaiphieeene 5 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores . 
Light fores . 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, 
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Fresh Pork and Pork Products 

Pork loins, 8-10 lbs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 
Boston butts 
Boneless butts, 

trim, 2@4 
Hocks ° 
Tails 
Neck bones 
Slip bones 
Blade — 
Pigs’ fee 
Kidneys, ie Ib 


cellar 


ds 
Chitterlings 
WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
parchment paper 17 @18 
Fancy skinned hams, 14@16 lbs., 
parchment paper 18 @19 
Standard reg. hams, 14@16 lbs., plain. .16 D17 
Picnics, 4@8 Ibs., short shank, ‘plain. . -13 @i4 
Picnics, 4@8 lbs., long shank, plain....11 @12 
Fancy bacon, 6@8 lbs., plain 15% @164 
Standard bacon, 6@8 Ibs., plain 13 @13% 
No. 1 beef sets, smoked 
Insides, 8@12 lbs 
Outsides, 5@9 Ibs 
Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.......... 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, eee ata 23 
Cooked picnics, skinned, fatted 
VINEGAR PICKLED aveeenter ™ 
Pork feet, 200-Ib. bbl 
Lamb tongue, short “7, ° ee Ib. bbl. 
Regular tripe, 200-lb. 
Honeycomb tripe, 200- ne bbl 
Pocket honeycomb tripe, 200-lb. bb 
BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 
Clear plate pork, 2 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 44@ 4% 
Special lean pork trimmings 85%...... 94@ 9% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Beef cheeks (trimmed) 
Dressed canners 350 Ibs. and up 10 
Dressed canner cows, 400-450-lb 10% @11 
Dr. bologna bulls 600 Ibs. and up 11 @11% 
Pork tongues, canner trim, fresh 6 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice... 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty.............. 
Minced luncheon specialty, choice............. 
Tongue & blood 
Blood sausage 
Souse 
Pe QUID 6.6.6 ke tnsececadotesseesaecicwse 2 


DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 
Thuringer 
Farmer 
Holsteiner 
Di GD, GR, GRAND ccc wes vcvvcesecccccccevce 
Milano, salami, choice in hog bungs.. 
B. C. salami, new condition 
Frigses, choice, in hog middles. 
Genoa style salami, choice 
PONE -.050-05 9 cORbebaescecesesccesteesereene 
Mortadella, new condition................... f 
Capicola 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock). 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots f.0.b. 
Dbl. refined granulated 
Small crystals 


Dbl. rfd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulated 
=a, dried 


aa 

Raw, 96 basis, f.o.b. New Orleans 

Standard gran., f.o.b. refiners (2%) 
Packers’ curing “ee. 250 Ib. bags, 

f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, k.. ewt. 

In paper bags 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack.............. 16 
Domestic rounds, 140 pack.............. .80 
MXport TOURER, WIE... ccccccvccece cam 
Export rounds, medium 
BEpert TOURER, BAETOW. oo. ccccccccccecce ‘ 
ee Eee : 
BO, BPP os cece cece eweescccietpece -04 


ee ¢ 

Middles, select, wide, 2@2% in........ 45 

Middles, select, extra, 24% in. & up..... -70 
Dried bladders: 

Se BO, TN, GRE cc cccccccccccscssivees 1.00 

10-12 in. wide, flat ; 


Pork casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds. 
Medium, regular 
English, medium . 
Ly Se SO rer rere r 
Extra wide, per 100 yds.........scccees .80 
Export bungs 
reer eee -13 
MoeGium prime DURBS... oc. cc ccccccccccs 
SRG PUNO ie sicsedccscswsessess 03% 
Os DO Wisse sine esses ecccscecucus .14 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
bey Ground 
% 


Allspice, prime 
esift 
Chili pepper 
Powder 
Cloves, Amboyna 


Ginger, 
African 

Mace, Fancy Banda 
East India 


East & West India Blend 
—? flour, fancy 


Nu etanes, fancy Banda. 


Paprika, Spanish 
Fancy Hungarian 
No. 1 Hungarian 

Pepper, — 


Re 

Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok 13 

Packers 11% 
SEEDS AND HERBS 

Ground 


Whole for Saus. 

Caraway seed 23 29 
Celery seed, French 40 
Commas BOSD. crccccvcesercccsiscccce 21 26 
Coriander Morocco bleached ne 
Coriander Morocco natural No. 1 
Mustard seed fancy yellow 

American 
Marjoram French 
Oregano 
Sage, fancy Dalmatian 

Dalmatian No. 1 


(Continued on page 28) 


PURE VINEGARS 


N & COMPA 


CALLAHA 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


BOF cc cccvcccccvcceses 18 @19 
--18%@19% 
17 @17% 





Choice, 
Choice, 
Native, 


native, 
native, 
common to fair 


Western Dressed Beef 


Native steers, 600@800 lbs 18 
Native choice yearlings, 440@600 Ibs... 
Good to choice heifers 

Good to choice cows 

Common to fair COWS.........+--+++04- ‘ 
Fresh bologna bulls............+.+++++- ‘ 


BEEF CUTS 


Western 
-- eer es 


. 1 hinds and ribs 
. 2 hinds and ribs. 


@ 15 

@l4 
No. @13 = 
City dressed bolognas. . Seecccescovsrceces 
Rolls, reg. 4@6 Ibs. 18 
Rolls, reg. 6@8 lbs. av........eeeeeeee 
Tenderloins, 4@6 Ibs. av g 
Tenderloins, 5@6 lbs. av...............-50 
Shoulder clods .... 


144% @16%4 
WD nn eccweccecceseneceevecsecones 13%,@14% 
Common 13 @13% 


DRESSED SHEEP AND LAMBS 
Genuine spring SE ee 21 
Genuine spring lambs, good to medium. .20 
Genuine spring lambs, medium 19 
Winter lambs, 
Winter lambs, 
Winter lambs, 
Sheep, good 
Sheep, 


"18% @19% 
good and medium.. we Te 


medium 


DRESSED HOGS 
good and choice (110-140 Ibs.) 
head on; leaf fat in 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lIbs...15 
Shoulders, Western, 10@12 Ibs. av....11 
Butts, regular, Weaters. ...cccscccesece 12 @13 
Hams, Western, fresh, 10@12 Ibs. av...15 @16 
Picnics, Western, fresh, 6@8 Ibs. av.... 9 @10 
Pork trimmings, extra lean............. 15 @16 
Pork trimmings, regular, 50% lean 6144@ 7% 
Spareribs @9 


Hogs, 
$ 8.75@ 9.50 


10.00@11.00 


@16 
@12 


COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 33¢ 
Cooked hams, choice, skinless, fatted.......... 35e¢ 


SMOKED MEATS 
i §° Saar 18 
10@12 Ibs. 

12@14 Ibs. 

10@12 Ibs. 

12@14 Ibs. 

16@18 lbs. 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 18@20 Ibs. 

Picnics, 5 
Picnics, 6@8 Ibs. av.............scee0e 13%,@14% 
City pickled bellies. 8@12 Ibs. av 

Racon, boneless, Western 

Bacon. boneless, J 

Rollettes, 8@10 Ibs. 

Beef tongue, 
Beef tongue, 


@19 


Ba 6écceaseneerevécee 


FANCY MEATS 
Fresh steer tongues, 
Fresh steer tongues, 1. ¢ 
Sweetbreads, 
Sweetbreads, 
Beef kidneys 
Mutton kidneys 
Livers, 
Oxtails 
Beef hanging tenders 


Lamb fries 
BUTCHERS’ FAT 
$ .75 per ewt. 
1.25 per ewt. 
per cwt. 
1.75 per ewt. 


16¢ a pound 
28e a pound 
30c a pound 
70¢ a pair 
12¢ a pound 
4c each 
29¢ a pound 
16¢ a pound 
30c a pound 
12c a pair 


Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 
5-9 = 12% — 

Prime No. 1 veals.17 
Prime No. 2 veals.1% 
Buttermilk "No. 3..32 
Buttermilk No. 2..11 
Branded gruby.... 8 
Number ‘ 


ptowt 


mtorr 

SRR ait 

rersto1919 99 3 
Pere noroiog 
~ors2an 
5S 


AnA 


2 
Aw 


WHOLESALE DRESSED MEAT PRICES 


x Ee prices of Western dressed meats, quoted by the U. S. Department 
f Agriculture, Agricultural Marketing Service, on July 2, 1940: 


Fresh Beef: 

STEER, Choice’: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Good’: 
400-500 Ibs. 
500-600 lbs. 
600-700 lbs.* 
700-800 Ibs. 

STEER, Commercial’: 
400-600 Ibs. 
600-700 Ibs.? 


STEER, Utility’: 


CHICAGO 


15.00@16.00 


13.50@15.00 
COW (all weights): 
Commercial 
Utility 
Canner 


Fresh Veal and Calf?: 
VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good. 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Medium: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Common: 
All weights 
NOTE: Effective July 1, 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
LAMB, Good: 
30-40 Ibs 
40-45 Ibs. 
45-50 Ibs. 


5.00 
5.00 
4.00 


13. 00@1 


13.00@ 14.00 


LAMB, Medium: 
All weights 


LAMB, Common: 
All weights 

YEARLING, All Weights: 
Choice 
Good 
Medium 
Common 

MUTTON (Ewe) 70 Ibs. down: 
Good 
Medium 
Common 

Fresh Pork Cuts‘: 
LOINS: No. 1 (Bladeless Incl.) : 


8-10 Ibs 15.00@ 15.50 
10-12 Ibs. 15.00@15.50 
12-15 Ibs. Pas 13.50@14.50 
16-22 Ibs. 11.00@12.00 


SHOULDERS, Style: 
8-12 Ibs. 9.50@ 10.50 
BUTTS, Boston Style: 
4- 8 Ibs. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 


17.00@ 19.00 


15.00@17.00 


Skinned N. Y. 


11.00@12.00 


4.00@ 4.50 


1 Includes heifer 300-450 pounds and steer down to 300 pounds at Chicago. 
3 “Skin on’’ at Chicago and New York, 


sales at Chicago. 


Philadelphia. * Based on 


BOSTON NEW YORK 


$18.00@18.50 
18.00@18.50 
18.00@18.50 


$18.00@18.50 
17.50@18.50 
17.50@18.00 


$17.50@18.50 
17.50@18.50 


16.50@17.50 


16.50@17.50 "50@ 18.00 


15.50@16.50 
5.50@16.50 


15.00@ 16.00 
14.00@15.00 13.50@15.00 
13.00@14.00 12.50@13.50 


13.50@ 
13. n0@1: 


12.00@ 13.50 
12.00@ 13.50 


11.50@12.00 
12.00@13.50 


11.00@12.00 10.50@11.50 


earcasses from old crop bovine animals will be classified as pening” 


3 


2h 


33382 


totoboro 


t 
ats 
ag 
oo 


233 8 
€2DS® AAAAé 


3232 


23 


17.00@19.00 16.50@19.00 17.00@19.00 


15.50@17.50 15.00@17.00 


16.00@17.00 
15.00@ 16.00 
13.00@14.00 


14. ‘00@1 
13.00@14. 


16.00@17.00 

16.00@ 17.00 

15.50@16.50 5 
50@13.00 


10.50@ 11.00 


2.00@ 13.50 


2 Includes Koshered beef 
equivalent weights skin off at Boston and 


50-100 pound box sales to retailers. 





MAY MARGARINE PRODUCTION 


Margarine produced during May, 
1940, with comparisons: 


May. 1940, May. 1939, 
Ibs. Ibs. 


Production of uncolored 
margarine 


Production of colored 
margarine 


24,495,589 
180,538 


22,578,516 


120,044 





Total production........ 24,676,127 


Uncolored margarine with- 
drawn tax paid 

Colored margarine with- 
drawn tax paid 


22,698,560 


22,806,168 


20,796 


TALLOW FUTURE TRADING 


Mon., July 1.—Close: All options 4.35 
n; no sales. 

Tues., July 
n; no sales. 

Wed., July 3.—Close: All options 4.35 
n; no sales. 

Thurs., July 4.—Holiday. No market. 

Fri., July 5.—Close: July and Aug. 
4.35n; Sept. and Oct. 4.40n; Nov. and 
Dec. 4.45n. 


2.—Close: All options 4.30 
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Stronger Trend Develops in 
Tallow; Greases Hold Firm 


Advance of gc made by N. Y. extra; 

turnover in N. Y. tallow market esti- 

mated at around 1,000,000 lbs.—Im- 

provement in hog and lard markets 

lend additional support—By-products 
firmer. 


TALLOW.—The tallow market at 
New York developed additional strength 
this week, extra advancing %c to 4%c 
sales, with an estimated turnover of 
750,000 to 1,000,000 lbs. While local 
soapers were moderate buyers, the 
heaviest demand came from a Cincin- 
nati consumer, who bought July and 
August delivery material at the new 
market levels. Local soapers were slow 
in taking hold and inclined to await 
developments, but further improvements 
in lard and cottonseed oil values stiff- 
ened ideas on the part of tallow pro- 
ducers. Export interest in tallow has 
fallen off almost completely, but loose 
lard has worked away from the soap 
kettle level, ruling at better than 5c, 
Chicago, and this rise is influencing 
tallow values. 

At New York, edible was quoted at 
4% @4%c; extra, 4%c and special, 4%c. 

Tallow market at Chicago this week 
showed sustained strength, buoyed up 
by an advancing hog market and a 
firmer situation in lard. Offerings were 
light early in week but by midweek 
were reported present in more volume, 
particularly for nearby shipment. De- 
mand was reported limited for nearby 
tallow on Wednesday. The Fourth of 
July holiday was a factor in limiting 
activity in this market. Couple tanks 
prime tallow sold at midweek at 4%c, 
Chicago, for August delivery, with some 
reported available %c lower for nearby 
delivery. Large consumer interest was 
confined to Cincinnati for August de- 
livery. Earlier in week, prime tallow 
was reported salable at 4%c, Cincin- 
nati, for August, and %c lower for 
July. Special quoted 4%@4%ec, Chi- 
cago and Cincinnati, depending on ship- 
ment. Tank No. 3 tallow sold at mid- 
week at 4c, Chicago, while renderer’s 
prime tallow sold at 3%c, Chicago. 
Prices on Wednesday at Chicago were 
reported as follows: 


Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 
No. 1 tallow 


STEARINE.—The market for stear- 
ine was steadier at New York, a mod- 
erate business passing at 5%c, up %e 
from the previous week. Subsequently, 
oleo was quoted at 5%c nominal. 

At Chicago, the market was steadier. 
Prime was quoted at 5%4c. 

OLEO OILS.—Interest continued lim- 
ited but prices held steadily at New 
York. Extra was quoted at 64% @6%c; 
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prime, 64%@6%c, and lower grades, 
6%e 

At Chicago, demand was moderate 
and prices steady. Extra was 7c. 

GREASE OIL.—Demand at New 
York for grease oil was slow and prices 
were lowered % to %ec compared with 
the previous week. No. 1 was 7%4c; No. 
2, 7¥%ec; extra, 7%c; extra No. 1, 7c; 
winter strained, 8c; prime burning, 
8%c, and prime inedible, 8%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 6%c; No. 2, 6%e; 
extra, 7%4c; extra No. 1, 7c; extra 
winter strained, 7%c; special No. 1, 
6%c; prime burning, 8%c; and prime 
inedible, 73%4c. Acidless tallow oil was 
654¢ 

NEATSFOOT OIL.—Demand was 
dull at New York and the market was 
lowered as much as %c. Extra was 
quoted at 7%c; No. 1, 7%c; prime, 8c; 
pure, 11%c, and cold test, 16%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7c; 
No. 1, 7c; prime, 74c, and pure, 11c. 

(See page 33 for later markets.) 

GREASES.—The market for greases 
at New York was rather quiet but 
steadier, as the result of light offerings 
and additional improvement in tallow 
and lard values. Producers were offer- 
ing sparingly, but consumer demands 
were on a hand-to-mouth scale. Local 
consumers were taking some stuff, but 
were inclined to await developments, 
while outside interest and export de- 
mand for greases were slow. On the 
whole, holiday feeling overspread the 
market and interfered somewhat with 
trade. 


Prices at New York were unchanged 
to %c better. Yellow and house was 
quoted at 4c; choice white, 4%c, and 
brown, 35% @3%ce. 

While activity in the Chicago grease 
market has been limited this week by 
moderate offerings and lack of inten- 
sive demand, the market has generally 
held its own with prices quoted a week 
ago, except for a slightly easier trend 
in a few items. The stronger hog and 
lard markets have been a factor in 
holding grease prices at these levels. 
Tank of white grease sold early in week 
at 4%c, Cincinnati, for August delivery, 
or %c above last week’s quotations. 
Most trading in the past few days, how- 
ever, has been around the 4%c level, at 
which white grease was quoted at mid- 
week, just prior to the holiday. Yellow 
grease was quoted on Tuesday around 
3%ec good production and 3%c for ren- 
derers’ product in tanks. Wednes- 
day’s grease quotations at Chicago: 


Cain IEE. IID oon sce seies eenswbe 4% @4% 
A-white grease 

B-white grease 4 
Yellow grease, 10-15 f.f.a.........cc.00. 3% 
Temow wrenes, WAP TSB. ccccccesccccvs 3% 
SI re eee 31% @35% 


BY-PRODUCTS MARKETS 


Chicago, July 3, 1940 

Blood, digester tankage, feeds and 

cracklings registered marked gains 

around midweek. Improved hog mar- 

kets an important factor. Informed 

sources foresee stronger trend in by- 
products. 


Blood 


Sales of blood reported in $2.25@2.35 
range, or about 10 to 15¢ higher than a 


week ago. 
Unit 
Ammonia 
NIM. a. vscioncensneesbisetey aden ee $2.25@2.35 


Digester Feed Tankage Materials 


Firmer trend in this market, with 
sales of 11-12% unground feed tankage 
reported in range indicated below. 
Unground, 11 to 12% ammonia.........$2.15@2.25 


Unground, 6 to 10%, choice quality..... 2 nt 40 
Liquid stick 


Packinghouse Feeds 


Packinghouse feeds steady to $2.50 
higher, influenced by rising hog market 
and improved demand. Stocks reported 


low. 
Carlots, 
Per ton 


60% digester tankage 

50% meat and bone scraps... 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 
Bone meals nominally unchanged. 


Per ton 
Steam, ground, 3 & 50.......+-.+55-- $28. none 
Steam, ground, 2 & 26..........0+065 8.00 
Fertilizer Materials 


This market still reported steady at 
previous levels. 
Per ton 


High grade tankage, ground 
ai a. Le 2.00 & 10c 
8.00 


10@11% ammonia 
Bone tankage, unground, per ton 


Hoof meal 7 25 @2.35 


Dry Rendered Tankage 


Cracklings firmer. Car low test re- 
ported at 55c, Chicago, at midweek; 
car high test at 50c. 


Hard pressed and expeller unground, - 
up to 48% protein (low test).......3.5 521% @.55 


.4714,@.50 
Soft pressed pork, ac. grease and 


[gent ~~ Ph - 30.00 
Soft pressed beef, ac. grease an a 
Quality, tom......cceeecccccceceees 27.50@30.00 


Per ton 


above 48% protein (high test)..... 


Gelatine and Glue Stocks 
Market quiet and unchanged. 
Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 


Hide trimmings 
Pig skin scraps and trim, per Ib. l.c.1. 


Bones and Hoofs 


No price revisions reported in bones 
and hoofs. 


Ke 4 


Per ton 
Round shins, Beavy......ccccsccesees $45.00@50.00 
light. 45.00@47.50 
45.00@47.50 
40.00@42.50 
40.00@ = 50 
5.00 


ght 
Blades, buttocks, shoulders & thighs. . 
Hoofs, white 
Hoofs, Prema run, unassorted 25.00 
Junk bones 


Animal Hair 
No change in animal hair market. 


Winter coil dried, per ton $30.00@35.00 
Summer coil dried, per ton........... 22.50@ 25.00 
Winter processed, black, Ib. -- 6%@iTe 
Winter processed, gray, Ib 5%4@ 6c 
Summer processed, gray, lb 3 @ 3%ec 
Cattle switches 2% @ 3%e 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 

VOREOE ACIABEIS POT. 0 oc cccvccccvecccvese $28.00 
Blood, dried, 16% per unit 25 
Unground fish scrap, dried, 

16% B. P. L., f.o.b. 
Fish meal, foreign, 

mm. Be | e.i.f. 

July shipment 
Fish scrap, acidulated, 70% ‘ 

. P. A. £.6.0. Geb tacterses. «262060. 2.50 & 50¢ 
Soda nitrate, per net ton: bulk, ex-vessel 

Hitpaae am GEE BOR cc okcccccevcceevcc 27.00 

fm FOO-ID. BAGS... wccccccccccccccccccceses 28.30 

im 100-ID. DABS... wcccccccccccccesccccccce 29.00 
Fertilizer tankage, ground, 10% eae 

10% B. P. L. bulk 
Feeding tankage, unground, 10-12 

5% B. P. L. bulk 


11% % —_,, 
fish factory. < 
11% % ammonia, 


ammonia, £ 


W & 10¢ 
sania, 
W & 10¢ 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
er ein picencadeundnwidewnlee <oenrcit $32.50 
Bone meal, 50%, in bags, 
per ton, c.if.. 
Superphosphate, bulk, 
ton, 16% t 


y, 446% and 


Baltimore, per 


Dry Rendered Tankage 


i, PE ETCT TTT ee Te ee 45 
GEIS HOSTS, DHPOURG, ccc ccccccesescsesesesers 45 


EASTERN FERTILIZER MARKETS 


New York, July 2, 1940 


The new nitrate of soda prices were 
announced for the coming season in 
bulk, and the price is $27.00 per ton 
ex. vessel ports. Sulphate of ammonia 
is in good demand and new contracts are 
being written for good-sized quantities. 


Tankage is weak and sold at $2.00, 
f.o.b. New York, and more is offered 
at the same price. Blood is not moving 
very freely and is offered at $2.25. 
South American is offered at $2.30, c.i-f., 
and South American tankage at $2.40 
and 10e, c.i-f. 


Cracklings are selling at 45c per 
unit, f.o.b. New York, and moving at 
this figure. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during May, 1940: 


May, 1940, May, 1939, 
Ibs. Ibs. 
Ingredient schedule of uncolored oleomargarine: 
Babassu oil 961,032 32 20,730 
Beef fat. ‘ 
Coconut oil 
Corn oil 
Cottonseed oil. 
Derivative of glycerine. 
Lecithin 
Milk 
Neutral 
Oleo oil. 
Oleo stearine. 
Oleo stearine oil 
Oleo stock... 
Palm oi 
Palm kernel oil 
Peanut oil 
= 


100 
slashes sais Oa 25,366,229 





Tetal 23,741,188 


GETTING GRAIN IN LARD 


A fine grain in lard is desirable. How 
can a packer get it? “PoRK PACKING,” 
tells how. Write to The National Pro- 
visioner for information about this lat- 
est textbook for the pork packer. 
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Cotton Oil Futures Firmer 
With Improvement in Lard 


Trade rather inactive — Tenders on 

July contracts readily absorbed — 

More hopeful view of edible fats situa- 
tion prevails—Coconut oil higher. 


HE New York cottonseed oil fu- 

i tures market was firmer in tone 

this week, but rather inactive with 
the trade disposed to go slowly pending 
developments. The holiday had some 
influence in keeping down outside inter- 
est. Prices moved up 10 to 20 points 
and held steady as a result of ready 
absorption of tenders on July oil con- 
tracts and strength in the Chicago lard 
futures market. 

Heavy government absorption of lard 
and the expected diminution in hog 
marketings created moré bullish senti- 
ment in edible fats. The foreign news 
had less effect on the market this week, 
but there was little disposition to in- 
crease open commitments on either side. 

Cash demand was on a moderate and 
routine scale for both oil and shorten- 
ing; cash oil prices held firm. 

Commission house interest has been 
fair but mixed, and to a large extent 
represented transferring of July longs 
to the later months. Trade and refiners 
brokers were doing the reverse. Local 
professionals were. first on one side and 
then on the other in attempting to fol- 
low the general commodity trend. Crude 
markets were quiet but strong in the 
South. 


Thus far 49 lots of oil have been de- 
livered on July contracts by one of the 
leading refiners. While these tenders 
brought about some outright liquidation 
and considerable transferring to the 
later months, reports indicated that 
about 45 lots were taken by other con- 
sumer and trade interests. Open inter- 
est in the July delivery is believed to be 
modest, but it is expected that addi- 
tional tenders will come out later in the 
month. 

The trade reports deliveries to con- 
sumers against old orders are continu- 
ing on a satisfactory scale, but that con- 
sumers are only buying as needed. 

COCONUT OIL.—Demand was quiet 
but the market was steadier with other 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o. b. Val-_ 
ley points, prompt 
White deodorized, in bbls., f.o.b. Chgo.. 
Yellow, deodorized 
Soap stock, 50% f.f.a., 
points 
Soybean oil, f.o.b. 
Corn oil, in tanks, f.o.b. mills 
Coconut oil, sellers’ tanks, f.o.b. coast.. 
Refined coconut, bbls., f.o.b. Chicago 


OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable.................... 15 
I WN os bi dad odeckctccetaweactee 12 
NE NUON, 6 oc wc. cic 00s conceneanees 12% 
I a oop okhie &b.0i0 eb ec: vue. 66-00 Om 13% 
White ‘‘nut’’ type 8, 


oils. At New York, coconut oil, bulk 
basis, was quoted at 3c. Pacific coast 
bulk oil was quoted at 2%c, represent- 
ing an advance of 4c on the week. 

CORN OIL.—Demand was quiet with 
the market steady at New York. Prices 
were 5%c or better. Indianapolis was 
asking 5%%c. 

SOYBEAN OIL.—Spot old crop oil 
sold at 4%c, New York, and was quot- 
ed later at 45g @4%c. New crop oil was 
in poor demand and was rather gener- 
ally offered at 43¢c. Buyers are not in- 
clined to operate ahead owing to un- 
certainty over future developments in 
the foreign situation. 


PALM OIL.—Trade was quiet at New 
York and the market was _ steady. 
Sumatra was quoted around 2c and 
Nigre at 2%c, bulk basis. 


OLIVE OIL FOOTS.—The market 
was called 9c in tanks, New York, but 
was purely nominal. 


PEANUT OIL.—The market was 
quiet and nominally quoted around 5%c, 
New York. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5%c bid; Texas, 6%c bid at com- 
mon points; Dallas, 54%¢ nominal. 


Futures market transactions for the 
week at New York were: 


FRIDAY, JUNE 28, 1940 
—Range— —Closing— 
Sales High Low Bid Ask 

July . <~ 610 605 
Aug. ‘ . ae aia aa 

Sept.  - 626 613 
0c 3 . ¢ 624 616 
Nov. ats wed aiere 
Dec. . d 629 619 
Jan. . —. : soe 
Feb. ware 
Sales 139 contvecte. 


SATURDAY, JUNE 29, 1940 
5) 600 594 


611 611 


620 620 


contracts. 


MONDAY, JULY 1. 1940 
599 599 


615 610 

618 618 
617 617 
1 eee ee 
contracts. 


ern JULY 2, 
615 615 


622 620 
625 619 


630 627 
633 332 


eat 
636 


THURSDAY, JULY 4, 
Holiday. No market. 
(See page 33 for later markets.) 
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“YES, BILL, THE TEMPERATURE 
CHARTS I'M SENDING YOU BEAR 
OUT WHAT WE SUSPECTED. 
IT’S THE EXTRA RESPONSIVENESS 


or THOSE FOXBORO 
THERMOMETERS 


THAT'S BEEN - 
MAKING THE 
DIFFERENCE.” 


Listen (1 tor a while to any 


engineer who’s watched Foxboro in- 
struments in service, and it won't be 
long before you hear something that 
adds up to the same thing: Because 
Foxboro has the edge in practical per- 
formance, Foxboro gets the vote of the 


men in the plant. 


F ay PRESSURE © 
S. ki % £ F 


THE FOXBORO CO., 148 NEPONSET AVE., FOXBORO, MASS.. U.S.A. » BRANCHES IN 25 PRINCIPAL CITIES 
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HIDES AND SKINS 





Packer market irregularly higher — 

Y4e up on light native and branded 

cows and ex-lite native steers—'/c up 

on native steers and *4c up on heavy 

cows—Packer heavy calf 1c higher, 
lights and kips steady. 


Chicago 


PACKER HIDES.—Further strength 
was shown by the packer hide market 
this week, an advance of %c being paid 
on light native and branded cows; ex- 
treme light native steers sold up 4c late 
last week and another %c advance paid 
this week; heavy native cows moved 
%c higher; native steers sold at “4c 
over the advanced price paid late last 
week; a few Colorados and bulls sold 
steady. Sales prior to the holiday on 
Thursday totalled 52,000 hides. In ad- 
dition, further trading late -last week 
removed 31,000 more hides from pack- 
ers’ lists, bringing the total for last 
week to around 60,000 hides. 

There: is a good demand for light 
average hides of all descriptions and 
the spread is widening over heavy stock, 
especially heavy branded steers which 
have been somewhat draggy. Inasmuch 
as Canadian tanners were credited with 
buying the butt branded steers late last 
week in a good way, some thought is 
being given by the trade to the possi- 
ble effects of the export control system 
being set up by the Government cover- 
ing materials necessary for national de- 
fense, hides being among the items 
listed which cannot be exported after 
July 5th without a special export li- 
cense. 

The volume of trading in hide futures 
had dried up considerably during the 
past week and prices moved in a nar- 
row range, being at present 5@11 
points over last Friday. 

Following the trading previously re- 
ported, 9,500 more June native steers 
sold late last week at 1114¢c; this week, 
9,500 June native steers sold at 11}4c, 
with couple cars Mar.-Apr. at 10c; mar- 
ket well sold up and none offered. A car 
June extreme light native steers sold at 
the week-end at 12%c, and 7,000 May- 
June sold this week at 13c, which is now 
bid and 13 4c asked. 

A total of about 20,000 May-June 
butt branded steers sold late last week 
at 10%c, or “ce up, and llc is being 
asked for Junes. One packer this week 
sold 6,500 June Colorados at 10%c, 
steady basis, but this figure declined 
and 10%c asked in other directions. 
Heavy Texas steers are quotable at 
10% @11c nom.; light Texas steers have 
been moving quietly in a small way 
around 10c; extreme light Texas steers 
are quotable 12@12%c nom. and scarce. 

A total of 2,000 May-June heavy na- 
tive cows sold at 11\c, as against 10%e 
paid late last week for a car of Mays. 
One packer sold 8,000 mostly June River 
point light native cows early at 12%c; 
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2,800 May-June northerns, Chgo. and 
Cleveland take-off, sold later at 12'%c, 
and the Association sold 1,000 July light 
cows at 12%c; later, a packer sold 
1,200 June-July Omaha light cows, a 
heavy average River point, at 12%c. 
One packer sold 8,500 May-June brand- 
ed cows at 114c. 

Bulls were steady, 3,500 native bulls 
moving at 9c; branded bulls last sold 
at 8c. 

Shoe production during May was esti- 
mated finally at 29,261,910 pairs, a de- 
crease of 5.8 per cent from April, and 
a decrease of 10.5 per cent from May 
1939. Production for first five months 
this year is 8 per cent under same pe- 
riod of 1939. 

Withdrawals from Exchange ware- 
houses during the month of June 
totalled 221,758 hides, a new record, as 
against 59,718 during May. 

OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are quotable in a range of 10%@ 
11%¢e, selected, depending upon average 
weight, quality, section, etc., brands %c 
less. Some fairly heavy average hides 
are offered at 10%c and meet with a 
slow demand, while some 47 lb. avge. 
hides are held at lle. There is a good 
inquiry for light hides and 1lc bid for 
stock around 43 lb. without acceptance, 
such offerings being scarce. 


PACIFIC COAST.—A small lot of 
about 2,500 Vernon packer Apr.-May 
hides sold in the Coast market at the 
end of last week at 94c for steers and 
9\%c for cows, flat, f.o.b. Los Angeles. 
However, bids of 944c were declined at 
the week’s opening for cows and further 
trading is awaited to clarify this mar- 
ket. 

FOREIGN WET SALTED HIDES.— 
The South American market worked 4c 
lower late last week when 10,000 Anglo 
steers moved equal to 9\4c, c.i.f. New 
York; last previous trading in stand- 
ard steers has been at 65 pesos or 10c. 
However, sellers declined 9%c basis 
this week, asking higher. Hides in that 
market are now running to mid-winter 
quality. One lot of 2,500 Sansinena cows 
moved this week at 63 pesos, equal to 
91344c, with no recent comparable trad- 
ing. 

COUNTRY HIDES.—While there is 
probably a little quiet trading going on 
in the country market, very little action 
is coming to light. Buyers and sellers 
are generally far enough apart in their 
ideas to block trading in any quantity 
and there seems to be very little pres- 
sure either to buy or to sell. Untrimmed 
all-weights are quoted 8%4@8%c¢, flat, 
equal to 9@9%c selected, del’d Chgo., 
depending upon avge. weight. Heavy 
steers and cows are dull and quoted 
7% @7%c nom. flat, trimmed, although 
doubtful if can be bought under 7\4c. 
Bids of 944¢ were declined for trimmed 
buff weights, asking 10c. Good trimmed 
extremes were last reported sold at 


11\4c, but good quality stock is said 
to be salable at 12c, but offerings scarce. 
Bulls quoted 542 @6c. Glues listed 6% 
@7c. All-weight branded hides quoted 
7%2@8c flat. 


CALFSKINS. — Packer  calfskins 
have been active and strong, the market 
moving up a cent on northern heavies 
914/15 lb., and %c over last previous 
sale on River point heavies, while lights 
under 9% Ib. sold steady. One packer 
moved May-June production of about 
25,000 calf basis 26c for northern heav- 
ies, 24144c for River point heavies, and 
Z1e for lights; two packers sold a total 
of 18,000 June northern heavies at 26c. 
One packer moved Cleveland and Evans- 
ville calf, securing the usual premium or 
26 4c for 6,000 heavies, and steady price 
of 21c for 2,000 lights; 5,000 more June 
light calf sold also at 21c, and about 
7,000 Milwaukee all-weights 15 lb. and 
down moved at 22c. 


Trading is awaited on city calfskins. 
Offerings have been priced at 1742 @18c 
for the 8/10 lb. and 214% @22c for 10/15 
lb., with no bids apparent at the mo- 
ment; inside figures last paid. Outside 
small packer calfskins quoted 22@22%e, 
selected, for 15 lb. and down. Straight 
countries quoted 15@15%%c flat. Car of 
Chgo. city light calf and deacons is 
offered at $1.30, while buyers’ ideas top 
at $1.25. 


KIPSKINS.—Packers moved most of 
their June kipskins last week, and fur- 
ther trading this week at steady prices 
about cleared June production except 
for a few over-weights and brands. One 
packer sold 4,000 June native kips basis 
21c for northerns and 20e for south- 
erns; also about 4,500 June over-weights 
at 19%c for northerns and 18%c for 
southerns. Branded kips sold previous 
week at 18c. 


City kips are quiet and nominal 
around 18@18‘c in the absence of defi- 
nite offerings; accumulating very slow- 
ly. Outside small packer kips quoted 
around 18%c. Straight countries around 
14¢ flat. 

Packers cleared their May regular 
slunks previous week at 85c. 


HORSEHIDES. — Horsehides are 
quoted about unchanged; offerings 
moderate and sufficient scattered trad- 
ing to hold prices fully steady. City 
renderers, with manes and tails, quot- 
able $5.00@5.15, selected, f.o.b. nearby 
sections; ordinary trimmed renderers 
$4.80@5.00, del’d Chgo.; mixed city and 
country lots $4.20@4.50, depending upon 
quality of individual lot. 


SHEEPSKINS. — Dry pelts quoted 
19% @2l1c per lb., del’d Chgo., for full 
wools. Packer shearlings are called 
fairly strong as production declines, and 
killers appear to find a ready outlet for 
offerings at firm prices. One house re- 
ports sales in a range of $1.30@1.35 for 
No. 1’s, 90¢e for No. 2’s and 50c for No. 
3’s or clips; another packer reports mov- 
ing couple cars at $1.35, 92%c and 50c 
for the three grades. Pickled skins a 
bit firmer and $5.50 per doz. reported 
paid for June native lambs, with inti- 
mation that $5.75 had been paid in the 
eastern market. Some trading in lamb 


The National. Provisioner—July 6, 1940 





pelts by outside independent packers on 
bids is scheduled for next week; market 
quoted nominally $1.50@1.60 per cwt. 
live weight basis for native lambs and 
$1.60@1.70 for westerns. 


New York 


PACKER HIDES.—The New York 
market has been quiet this week prior 
to the holiday. Most packers still have 
May-June native steers, while holdings 
of branded steers include a good part 
of April and all later production. Pack- 
ers have been endeavoring to move the 
earlier salting hides along with late 
production. Market quotable in line 
with the western market. 

CALFSKINS.—Slight advances were 
paid on a moderate movement of calf- 
skins but this market has not moved up 
in line with the strength shown in the 
western market. Collectors sold two 
cars 5-7’s at $1.40, or 5c advance; on 
this basis, the 4-5’s are quoted around 
$1.20@1.25 nom., 7-9’s around $2.25 
nom., and 9-12’s around $3.35 nom. 
Packers sold 10,000 of the 9-12’s this 
week at $3.70, or 5c up from last sale. 


Meat Exports Down 
(Continued from page 25.) 

riod in 1939, most of it having gone 
to Canada earlier in the year. Beef 
and veal exports during the five-month 
period in 1940 were about 2% million 
lbs. heavier than a year earlier. Total 
lard exports during this period were 
more than 10 million Ibs. under exports 
during the first five months of 1939. 


Imports of beef and veal during May 
were double those received in April, but 
the total was 2 million lbs. under the 
May, 1939, total. Total pork imports 
were barely one-seventh of the amount 
imported last May, though somewhat 
larger than the total for April, 1940. 

Total pork imported during the five- 
month period in 1940 was 2,907,000 lbs. 
compared with 22,894,000 lbs. in the cor- 
responding period in 1939. 


LARD OUTPUT—CONSUMPTION 


Lard production, apparent disappear- 
ance and exports for the October-May 
period, with comparisons and storage 
stocks on June 1, as reported by the 
U. S. Bureau of Foreign and Domestic 
Commerce, follow: 

1940 1939 


lbs. Ibs. 

Lard production 

(Oct. 1 to May 31) ..1,084,914,000 813,578,000 
U. S. apparent disappearance 

(Oct. 1 to May 31).. 708,638,000 589,917,000 
U. S. exports 

(Oct. 1 to May 31).. 171,227,000 174,272,000 
Cold storage holdings 

a ) Sane 283,844,000 


139,336,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to July 5, 1940: To 
the United Kingdom, none; to the Con- 
tinent, 6,613 quarters. A week ago, to 
the United Kingdom, 143,898 quarters, 
to Continent, 36,418. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were stronger during 
the latter part of the week, on stronger 
hog market, further hedge lifting and 
renewed strength in grains. Top hogs 
at Chicago were quoted at $6.50. 


Cottonseed Oil 


Cotton oil was quiet and firmer with 
lard and allied markets. There were 
light offerings but speculative demand 
was small. Southeast and Valley crude, 
5%c bid; Texas, 5%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.10@6.27; Sept. 6.23@6.26; Oct. 
6.26@6.28; Nov. 6.30@6.31; Dec. 6.32@ 
6.34; 54 lots; closing barely steady. 


Tallow 
New York extra tallow, 4%c Ib. 


Stearine 
Stearine was quoted 5\4c lb. 


Friday's Lard Markets 


New York, July 5, 1940.—Prices are 
for export. Lard, prime western, 6.70@ 
6.80c; middle western, 6.60@6.70c; city, 
6%c; refined continent, 6% @6%c; 
South American, 6%@6%c;_ Brazil 
kegs, 654@6%c; shortening 9c. 


NEW YORK HIDE FUTURES 


Saturday, June 29.—Close: Sept. 
10.45; Dec. 10.63@10.70; Mar. 10.85; 
June 11.05 n; 27 lots; 10@16 higher. 

Monday, July 1.—Close: Sept. 10.50; 
Dec. 10.69; Mar. 10.91 n; 57 lots; 5@6 
higher. 

Tuesday, July 2.—Close: Sept. 10.36 
@10.37; Dec. 10.62; Mar.10.82 n; June 
11.02 n; 43 lots; 7@14 lower. 

Wednesday, July 3.—Close: Sept. 
10.40; Dec. 10.59@10.60; Mar. 10.80 b; 
June 11.00 n; 28 lots; 4 higher to 3 
lower. 

Thursday, July 4.—Holiday. No mar- 
ket. 

Friday, July 5.—Close: Sept. 10.45@ 
10.50; Dec. 10.65; Mar. 10.85n; June 
(1941) 11.05n; 14 lots; 5@6 higher. 


MAKING SHORTENING 


What products enter into the manu- 
facture of shortening? What proportion 
of each is used? “PORK PACKING,” 
a test book for the meat packer, pub- 
lished by THE NATIONAL PROVISIONER, 
gives this information as well as facts 
on lard manufacture. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 5, 1940, with com- 
parisons: 

PACKER HIDES 
Week ended Prev. 
July 5 week 
Hvy. nat, strs. @11% @ll1 
Hvy. Tex. 

, ee 10% @11 @10% 
Hvy. butt brnd’d 

strs. 104% @11 10 
Hvy. Col. os 

SOs cee0 wate 10% @10% @10b 
Ex-light Tex. 

strs. 


Cor. week 
1939 ‘ 


@ll 


Brnd'd cows.. ) 
Hvy. nat. cows 1% 
Lt. nat. cows.124%4@12% 
Nat. bulls.... 9 
Brnd’d bulls.. @ 8 
Calfskins .... @26 
Kips, nat @21 
Kips, ov-wt... @19 
Kips, brnd’d.. @18 
Slunks, reg... @85 @85 
Slunks, hris...45 @50 45 @50 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Vat. all-wts..104%,@11%4 9%@10 
0 9 9% 


@ 
6%@ 7 
64U@ 6% 
15 17% 


Calfskins ....17% 
Kips 1 
Slunks, reg...7 
Slunks, hris.. 

COUNTRY HIDES 
Hvy. steers... 74@ 7%n 7 7% 
Hvy. cows.... 74%@ 7%4n 7 Th 
Buffs 9%@10 9 @9% 
Extremes ....11%@12 11 @11% 
Bulls 5 6 5%@ 6 
Calfskins ....15 @15% 14%@15 
Kipskins ..... 14 14 
Horsehides ...4.20@5.15 4.00@5.15 

SHEEPSKINS 


Pkr. shearlgs.1.30@1.35 1.30@1.35 
Dry pelts 19% @21 20 @21 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf ports for week ended June 29, 
1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 


Bacon and 
Pork, Hams, 
From Bbls. M lbs. 
New York noe 32 
New Orleans os eee 
320 
Previous week onee 
2 weeks ago 64 
Cor, week 1939 2,985 
SUMMARY FROM NOV. 1, 1939 TO JUNE 29, 1940 
1939 to 1938 to 
1940 1939 
Pork, M Ibs 
Bacon and Hams, M Ibs. “ 
Lard, M Ibs 59,481 129,457 
*Export data not available from Canadian ports. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 29, 1940, were 3,258,- 
000 Ibs.; previous week 3,469,000 Ibs.; 
same week last year, 4,716,000 lbs.; Jan. 
1 to date, 130,644,000 lbs.; same period 
last year, 125,882,000. 

Shipments of hides from Chicago for 
week ended June 29, 1940, were 5,945,- 
000 lbs.; previous week 6,574,000 lbs.; 
same week last year 4,708,000 Ibs.; Jan. 
1 to date, 131,099,000 Ibs.; same period 
last year, 118,629,000 lbs. 
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FLAME CLEANING STEEL 


In an extensive symposium on the 
painting of structural steel, members 
of the Institute of Civil Engineers heard 
flame cleaning described as one of the 
most important advances in engineer- 
ing’s battle against corrosion of metals. 
The symposium was held at the spring 
meeting of the Institute at Kansas City. 

Bluntly characterizing corrosion as 
the “common cold of construction,” 
which has not yielded to hit or miss 
treatment, E. R. Needles, a consulting 
engineer of New York, advanced a 
three-point program which he asserted 
should be followed in painting: 

1.—Thorough cleaning of steel to blue 
(not bright) steel by sand blasting or 
flame cleaning. 

2.—Use of synthetic resin vehicles. 


38.—Centralization of responsibility 
for results. 

Although there was not complete 
agreement with these recommendations, 
according to Engineering News Record, 
they came close to a composite sum- 
mary of papers delivered by seven other 
speakers. 

Proponents of flame cleaning assailed 
hand cleaning methods and machine 
brushing as inadequate in many cases. 
Reviewing sandblasting they pointed 
out that it not only has the disad- 
vantages of blowing sand onto nearby 
painting operations, and leaving sand in 
crevices, but also is a siliceous hazard 
to men operating the process. Moreover, 








MISSISSIPPI VALLEY STOCK YARDS ERECT NEW BUILDING 


A new exchange building is being erected by the Mississippi Valley Stock Yards, St. 

Louis, Mo., to take care of increased business. Constructed of brick, the building will be 

116 by 50 ft. It will house the stock yards offices, commission company offices, government 
office and restaurant. 





freedom of application is limited by the 
fact that work must be done indoors or 
in good weather. 

Flame cleaning was described as the 
process of applying to steel a high- 
temperature oxyacetylene flame, by 
means of special equipment, to draw off 
moisture and cause mill scale and other 
rust to expand and break away. Flame 
cleaning torches, which use a neutral 
flame and thus cause no cutting of the 
steel, can be operated with a progressive 
reciprocating action at forward speeds 
ranging from 10 to 30 ft. per minute. 
A 6-lb. torch with a 6-in. brush-type tip 
is the most widely satisfactory size for 
flat surfaces, although round headed 
tools should be used for corners and 


rivet bends, and for irregular surfaces 
and remote recesses. 

Immediately after flame application, 
surfaces are wire brushed and then 
dusted with a hair brush to remove 
loosened rust, scale and cockled paint. 
Painting follows immediately on a sur- 
face that is clean, warm and dry. Com- 
pressed air cleaning cannot be used 
after flame application because it chills 
the steel, resulting in moisture con- 
densation. When grease is present, it 
must be removed with a solvent. 


Watch the Classified Advertisements 
pages for bargains in equipment. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT— NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















small M&M HOG T 


especially developed. for 
the small renderer! 


Thisnew 


y HOG performsall the 





duties of the larger M&M 

machines . . . but witha 

smaller capacity for small 

renderers and animal food 

manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fi Red Li time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 








MITTS 8 MERRILL ' Builders of Machinery Since 1854 


001-51 S. Water St., Saginaw, Mich. 
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SECURE more uniform grinding of 
packing house by-products —save 
power— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302; 


Te ae 


FOUNDRY & MACHINE WORKS 


504 Indiana Ave. cwiana cuss 
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A Tall, Round 
Can Is Attractive 
St. ‘7 An Oval Style 
ir : Of Tall Con 
; 3 Attracts Attention 
ices - 
ion, nee » ; 3) 
hen —_———— As 
int. The Tall, 
ae Square Can 
d = 
_ Has Eye-Appeal 
-on- 
» & 4.) 
F The Round Can 
on 
ad And find out just what this modern CONTROLLED Offers Unusual 
— cold can do for your business. Display Advantages 
If it’s ECONOMY you need, consider the savings in 
power (up to 34 per cent) made with Frick booster 
compressors. Or get a Frick purger and save both gas | : Se | AR p ( A x § 
and power! Investigate the Frick Flexo-Seal, type VW 
| crils, group it for | MATA Ta Ome a Ze) as 
ice tanks, ice-saver } y } 
dumps, float and q 
electric controls, and S » LL M ] R F LA ~ D 
other money savers. 
There’s a Frick ~ i € H E R R C 5 
. P \* os Branch Office or Dis- P E 
— _ Sere tributor near you. 
Ask for bulletins and Wrov _. 
estimates on the up- 
E ie | to-the-minute refrig- 
4 ma erating equipment 


you need. Write, 
wire, or phone. 


Frick Compressors Carry Heavy Cooling Loads 


. at Low Temperature with the Greatest Economy. a - ra Aa H n C A nn ty 
C z THE HEEKIN CAN CO., CINCINNATI, 0. 


SAMPLE ORDERS NOT ACCEPTED FOR LESS THAN 2,000 
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YOUR GRACIOUS HOST 
FROM COAST TO COAST 


gary 
The Blackstone 


Belleview Biktmore 


A.S.KIRKEBY, Managing Director 





Personalities and Events 


(Continued from page 19.) 


Corp., Muskogee, Okla., was recently 
ordered in a decree granted by O. H. P. 
Brewer, district judge. Joe Lux, who 
has been general manager of the con- 
cern, is acquiring the business and will 
operate it individually. 

Robert E. Paine, late chairman of the 
board of directors of Houston Packing 
Co., Houston, Tex., and vice president 
of the Houston Land and Trust Co., 
left the bulk of his estate to his four 
children, it was revealed last month 
when the will was filed for probate. 
The estate was valued at approximately 


| $100,000. Mr. Paine died on June 4. 


The abattoir at New Bern, N. C., re- 
cently purchased by the New Bern De- 
velopment Co., is to be leased to a meat 
packing concern in the near future, 
according to Mayor Ray Henderson, 
president of the development company. 
The company bought the plant and real 
estate from the federal government for 
approximately $5,000. 


Seven girls and 36 boys, first gradu- 
ates of the Food Trades Vocational 
High School, New York City, received 
their diplomas on June 26 and will em- 
bark on careers in meat retailing and 
other food vocations. Thirty-seven of 
the graduates had located jobs before 
the commencement exercises. George 
E. Mitchell, New York district manager 
for Swift & Company, presented one of 
the boys with a medal from the com- 
pany for excellence in meat merchan- 
dising. 

Maryland Beef & Provision Co. has 
been established at Baltimore, Md., to 
deal in meat and provisions. Principals 
of the new firm are David, Louis and 
Samuel Crystal. 

Independent Beef Co., Trenton, N. J., 
is making improvements amounting to 
about $1,400 on its property at 246 N. 
Willow st. 

Standard Casing Co. of Canada, Tor- 
onto, Ontario, has transferred its loca- 
tion to 361 Sorauren ave. 

G. B. Estes, Dallas, Tex., city sales 
manager for Swift & Company, shined 
the shoes of Lee Angle, the company’s 
Ft. Worth sales manager, at a banquet 
for Ft. Worth salesmen recently as the 


A BOOST FOR 
CANNED MEATS 


This poster, appearing 
on hundreds of Ameri- 
can Can Co. trucks 
throughout the nation 
during July, reminds 
consumers of the time 
to be saved by serving 
canned meats. Printed 
in 12 colors, the poster 
carries strong seasonal 
appeal, suggesting the 
variety of meat products 
now available in cans. 
The posters will be seen 
by millions of meat 
buyers. 


result of a wager made over sales of 
Prem, new Swift canned pork product, 
by sales forces in the two Texas cities, 
The victorious Ft. Worth salesmen were 
guests of John H. Hall, general man- 
ager of the Swift plant at Fort Worth. 

Chip Steaks, which originated in Cali- 
fornia less than two years ago, are now 
being produced in 23 branch factories 
in as many states. The steaks were 
recently introduced in the Harrisburg, 
Pa., area by the Chip Steak Co. of 
Pennsylvania. 

Los Angeles plant of Wilson & Co., 
pace-setter of the company’s units from 
the standpoint of safety, recently com- 
pleted its sixth consecutive month 
without sustaining a single lost-time 
accident. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 


Chicago on June 30: 


June 30, May 31, June 30, 
1940 1940 1939 
All barreled as 
pork, bbls...... 10,796 10,429 12,672 
P. S. lard, ao, 
Jan. 1, *4 
=" re 124,753,375 115,925,553 55,204,548 
P. S. lard, made 
Oct. 1, 39, 
Jan. ¥ 1910. 
P. 8S. lard, made 
oe to 
Oct. 1, 1939... 
Other lard 


52,336,092 53,424,712 10,353,698 


7,477,416 7,477,416 16,381,864 
7,344,035 6,470,308 4,633,128 
191,910,918 183,297,989 86,573,238 
contract 4,216,413 3,763,848 8,997,438 
D. S. el. bellies, 
other 2 a 6,315,587 


10,359,627 10,079,425 


D. S. cl bellies, 


D. S. rib bellies, 
made since 
Oct. 1, 1939... 1,287,725 

D. 8S. short fat 
backs, ee 4,519,276 

2. P. hams, lbs. 8,492,134 
P. skinned hams, 

‘Ibs. ........., 30,890,687 31,223,376 18,436,115 
S. P. bellies, Ibs. 28,682,959 25,890,818 21,822,654 
8. P. picnics.... 

S. P. Boston 5,858,922 6,971,262 4,558,338 
shoulders, Ibs. . 

Other cuts, Ibs.. 8,584,519 7,992,412 9,253,932 

Total cut, Ibs.... 98,675,799 95,549,106 72,006,327 


1,122,325 


3,923,958 2,835,272 
8,345,520 5,160,227 


942,351 


TEMPERATURES FOR CURING 


Proper temperatures are important 
for best curing results. “PoRK PACK- 
ING,” The National Provisioner’s test 
book for packers, tells just what tem- 
peratures should be used in the curing 
cellar to obtain good results. 
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Improve Appearance to Increase Ham Sales! 





When you find superior quality boiled hams with 
fine flavor and appetizing appearance, undoubt- 
edly you'll learn that they were produced in 
ADELMANN Ham Boilers! 


ADELMANN Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal, and Nirosta 
(Stainless) Steel, the most complete line available. 
Liberal trade-in schedules permit worn or obsolete 


com- Tho consent, ely ADGLMAANNE i ieee retainers to pay a substantial part of the cost of 
ionth equipping with new ADELMANN Ham Boilers— 


-time "The Kind Your Ham Makers Prefer.” Ask for 
free booklet ‘’The Modern Method”. 


bined advantages of self-sealing, non-tilting cover, 
and elliptical yielding springs with their wide vari- 
able pressure. Hams cook in own juice, shrink is 
definitely reduced, flavor and quality are greatly 
improved. Operating and maintenance costs are 
minimized. Hams produced in ADELMANN 
Ham Boilers really sell ! 


HAM BOILER CORP. 


Office and Factory: Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 











European Representatives: R. W. Bollans & Co., 6 Stanley St., 
Liverpool & 12 Bow Lane, London — Australian and New 
Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in 
Principal Cities—Canadian Representative: C. A. Pemberton & 
Co., Ltd., 189 Church St., Toronto. . 

CAST ALUMINUMEBOILER 




















| AIR CONDITION YOUR STORAGE COOLERS 


ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They’re easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 


GEBHARDT Cold Air Circulators provide all the 
essential factors necessary for proper air con- 
ditioning! GEBHARDT Circulators are a simple 
automatic cooling unit that can be installed 
either between the rails, placed atop rail sup- 
ports or suspended from the ceiling. Write now 
for complete details of this packer favorite. 


ADVANCED ENGINEERING CORPORATION 


Makers of Air Conditi quip for the Meat Industry 
2646 W. Fond du Lac Ave., Milwaukee, Wisconsin 
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HOG WEIGHTS AND COSTS 


Barrows and gilts marketed at all of 
the six centers—Chicago, Kansas City, 
Omaha, National Stock Yards, St. Jo- 
seph and St. Paul—were lighter during 
June than in June last year; sows were 
heavier at Chicago, but lighter at the 
other five markets. 


U. S. Agricultural Marketing Service 
reports following average weights and 
prices at the six markets during June, 
1940 and 1939: 


Barrows and Gilts 
une 
1939 
Ibs. 
236 


999 


243 
217 


Sows 
June June 
1940 1939 

Ibs. Ibs. 
380 375 
383 395 
338 347 
382 391 
219 371 391 
240 340 347 


Average costs for these classes at the 
six markets during June and a year 
earlier were: 


RD paw bnenewseneames 234 
Kansas City + 


National Stock Yards.... 
ek, SUicckisvedeacens 210 
WE, Pen cccccocccsccedcs 234 


Barrows and Gilts 
June 
1939 
$6.63 
6.38 


1940 
$4.38 
4.13 
4.23 
~ 4.42 


Chicago 

Kansas City......... 
Omaha 4.84 6.14 
National Stock Yards. 5.17 6.64 
St. 97 6.41 4.12 

St. Paul d 6.19 4.21 5.13 


Average weight of droves at Wichita 
and Denver were: 


June, 
1940 
EE Gnigtiddanendencencebecewle 205 


June, 
1939 


212 


ate 


NEW STAMP PLAN CITIES 


Newest areas designated by Henry A. 
Wallace, Secretary of Agriculture, for 
operation of the FSCC stamp plan of 
surplus commodity distribution include 
New Orleans, La.; Butte, Mont., and 
the rest of Silver Bow County; Wilming- 
ton, N. C., and the rest of New Hanover 
County; Haverhill, Mass., and the fol- 
lowing counties in the northwestern sec- 
tion of Washington: Island, Kitsap, San 
Juan, Skagit, Snohomish and Whatcom. 

Other newly designated stamp plan 
areas include Spartanburg, S. C., and 
the rest of Spartanburg County; Rapid 
City, S. Dak., and Pennington County; 
Covington, Ky., and Kenton County; 
Newport, Ky., and Campbell County; 
Gastonia, N. C., and Gaston County; 
and Fall River, Mass. 


Detroit, Mich., and the rest of Wayne 


CASH FARM INCOME FROM SALES OF MEAT ANIMALS 1909-1939 


(Percentage each is of total cash farm income from livestock.) 





PERCENT 


50 
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From 1920 to 1927, cash income from sale of hogs was about equal to income from cattle 
and calves; since that time, however, cattle and calves have contributed the largest share of 
cash farm income. 





County; Huron, S. D., and the rest of 
Beadle County; Aberdeen, S. D., and 
the rest of Brown County; Watertown, 
S. D., and the rest of Codington Coun- 
ty; Fargo, N. D., and the rest of Cass 
County; Grand Forks, N. D., and the 
rest of Grand Forks County; Chat- 
tanooga, Tenn., and the rest of Hamil- 
ton County; Knoxville, Tenn., and the 
rest of Knox County; Lawrence, Mass.; 
Kenosha, Wis., and the rest of Kenosha 
County and Brooklyn, N. Y. 


LARD YIELD AND PRODUCTION 


Average yield of lard (rendered 
weight) per animal during May, 1940, 
was 32.61 lbs., compared with 32.39 
Ibs. in April, 1940, and 31.38 lbs. in 
May, 1939. This yield was 13.99 per 
cent of the live weight in May, 1940, 
14.04 per cent in April and 13.31 per 
cent in May, 1939. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection (including leaf) totaled 
126,550,000 lbs. in May, 1940; 116,671,- 
000 Ibs. in April, and 106,945,000 Ibs. in 
May, 1939. Five-year average for May 
was 75,584,000 lbs. 


GLYCERINE-GRAPHITE 


Static electricity on fan belts of auto- 
mobiles, refrigeration equipment and 
the like, aside from its generally dan- 
gerous nature and interference with 
radio reception, is likely to give unpleas- 
ant shocks when metal parts are 
touched. The friction which is the cause 
of the static electricity, however, may 
be reduced by means of a mixture of 
glycerine and graphite, applied at the 
points of friction. 

The glycerine-graphite mixture is 
also an excellent lubricant, valuable not 
only because it is insoluble in most or- 
ganic solvents but also because it re- 
tains its activity at very low tempera- 
tures and extremes of weather. Being 
non-toxic, glycerine alone or in com- 
bination with graphite, may safely be 
employed as a lubricant for food-treat- 
ing equipment. 


SAVING HOG SNOUTS? 


Does it pay to save hog snouts? Do 
you compare them with tank value? 
Read “PorkK PACKING,” The National 
Provisioner’s latest revision of “The 
Packers’ Encyclopedia.” 





IT’S THE’’GOOD OLD-FASHIONED FLAVOR” 


THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to favor your meat spe- 
cialties to please the taste of people in your lo- 
cality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


H. J. MAYER 


6819-27 SOUTH ASHLAND AVENUE 


© SONS CO. 


COTTON ...... 


FOR EVERY PACKINGHOUSE:REQUIREMENT 








Double-Duty Shrouds e Stockinette 
Tubing e Stockinette Bags e Cattle 
Wipers e Cheesecloth e Rags e Waste 
Muslin e Towels e Aprons e Send for Samples! 








PINK SUPPLY COMPA 





* CHICAGO HLLINOTS 


MINNEAPOLIS MINNESOTA 
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READY NOW IN PERMANENT FORM! 


The First Thirty-Seven Lessons in 
THE NATIONAL PROVISIONER’S 


School of Refrigeration 









Almost simultaneously with the appearance of the first article 
under the general head of “The National Provisioner’s School 
of Refrigeration” in July, 1938, letters of commendation were 
received from packers, superintendents, master mechanics and 
engineers in all sections of the country. The course had hardly 
gotten under way before requests for reprints began to come 
in. These have continued in increasing numbers. 

“Volume 1, Meat Plant Refrigeration and Air Conditioning” is 
THE NATIONAL PROVISIONER’S answer to this demand. The 
author of the articles and the man who revised the first 
thirty-seven lessons in the course is a meat plant engineer—an 
expert in packinghouse refrigerating problems. 
The articles in this new volume appear in lesson form and are 
designed to enable those interested in meat plant operation, 
as well as refrigeration, to acquire a practical working 
knowledge of this basic subject as well as fundamental in- 
formation essential to the worker who has ambitions beyond 
his present job. 


This first edition is limited. Fill out the coupon and mail in your 





order today. Price postpaid, $1.50. 


Name bem 








THE NATIONAL PROVISIONER, 407 SO. DEARBORN ST., CHICAGO, ILL. ©@@©@@OOOOCOOOCOOSOSS 


Please mail as soon as off the press mmm copies of “Meat Plant Refrigeration and Air Conditioning” at $1.50 per copy to 





MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 






Volume 1 






Gives you the first thirty-seven lessons in “The 
National Provisioner’s School of Refrigeration,” 
revised to date by the author, in permanent 






book form. 





The volume is indexed in such a manner as to 





permit ready reference to the many ramifica- 





tions of any subject covered in the articles. As an 





example, this is the way the Index treats the 
subject of “Heat.” 












were eer ee er er eeeeeeeeeeeeeeeee 


See ee seer eeesrereseeeses 


Ceres eee eeeeeseeeseeeeee 









generated in cooler.........esseeeeee 6 
how it is measured........eeeeeeeeece 4 
mechanical equivalent of.......+-++see+ 8 
vadiation Of. .cccccccccccccccccceses 7 
removal during chilling. ......-2eeeeee 8 
transfer OF. . cccccccccccccvccscccce a 












The contents of “Meat Plant Refrigeration and 
Air Conditioning” are the first ever prepared on 













refrigeration from the packinghouse angle 











Address City 








State 
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NEW EQUIPMENT cone Styppcies 





NEW FLOOR FILLER 


An economical waterproofing, crack- 
filling and splinter-proofing material for 
wood and concrete floors has been an- 
nounced under the name of Tred-Seal by 
the Rock-Tred Company, Inc., of Chi- 
cago, Ill. 

According to the announcement, Tred- 
Seal provides a non-slip, dust-proof, 
long-wearing surface which acts as a 
floor preservative. It is easily applied 
by steel trowel and is ready for heaviest 
service in six hours. 

The main advantages of the product, 
it is pointed out, are in savings on main- 
tenance and replacement of wood floors 
in warehouses, factories, docks, eleva- 
tors and trucks. The splinter-proofing 
of wood surfaces is a safety feature 
stressed by the manufacturer along with 
low cost. Only a thin film is required to 
accomplish the purpose. One gallon of 
Tred-Seal covers approximately 75 sq. 
ft., it is stated. 


IMPROVING POWER FACTOR 


During a two-year operation, a small 
Wisconsin processing plant averaged a 
$30-a-month saving on its power bill as 
a result of raising the plant power 
factor from 74 to 96 per cent with a 
45-kva Westinghouse capacitor. At this 
rate, the installation paid for itself out 
of savings in about 16 months. 

The electrical load in the plant is 
primarily induction motors with an in- 
herently low power factor. Since the 
Wisconsin Power and Light Co. pays 
a substantial premium for power factor 
correction, it was a simple matter to 
determine that a capacitor was a paying 
investment. To provide for future plant 
expansion, the pole mounted cabinet 
housing the present 4,000-volt, 3-phase, 
60-cycle capacitor, has room for an ad- 
ditional 15 kva. 


HAND LIFT TRUCK 


The Transliftor, a new hand lift 
truck made by Yale & Towne Mfg. Co., 
Philadelphia, Pa., is designed to handle 
heavy loads with less effort and greater 
safety for the operator. 

Providing a positive mechanical se- 
lective (pump action) lift, this hand 
lift truck features effortless pump 
handle operation. The handle, designed 
for the safety of the operator, has a 


HOLDS UP TO 5,000 LBS. 


Safety for both load and operator is 
achieved in this truck. 


lower flush-welded grip with no pro- 
jecting edges. 

Truck is made in capacities from 3,- 
500 to 5,000 lbs. and is available in 
either wide or narrow frame models. 
Both types have the same devices for 
load safety, featuring hydraulic release 
checks to prevent dropped loads and 
torsion type rear links for side sway 
elimination. The device is designed for 
use with skid platforms and lends itself 
to the transportation of all sorts of 
heavy meat plant product. 


POLE MOUNTED 
CAPACITOR 


This installation __re- 
duced power bills in a 
small processing plant 
$30 per month by rais- 
ing the power factor 
from 74 to 96 per cent. 
The Westinghouse ca- 
pacitor shown is a 4,000- 
volt, 3-phase, 60-cycle 
model. 


New Trade Literature 


Graphic Wattmeters (NL 772).— 
Twelve-page illustrated booklet con- 
taining photographs and drawings of 
five kinds of graphic wattmeters. In 
addition to illustrations, booklet de- 
scribes the instruments and explains 
their applications—The Esterline-An- 
gus Co. 

Barrel & Drum Carriers (NL 773).— 
Illustrated leaflet of information and 
pictures showing use of new barrel and 
drum carrier. Ability to handle all 55- 
gallon drums and half drums, vertically 
without use of hands and without spill- 
ing is claimed.—Chas. K. Ernst, Ine. 

Frozen Meat Packaging (NL 774).— 
New six-page illustrated folder de- 
scribes use of Cry-O-Vac, rubber latex 
bags used in storing frozen meat and 
food. Folder claims material is strong, 
odorless, tasteless, transparent, mois- 
ture and vapor-proof, and that it does 
not become brittle and crack at low 
temperatures. — Dewey and Almy 
Chemical Co. 


Conical Dry Blender (NL 775).—New 
illustrated folder containing photograph 
of new conical dry mixer. Low horse- 
power requirements are stressed as well 


as homogeneous blending because of 
constant speed. Additions can be made 
to batch during mixing.—The Patterson 
Foundry & Machine Co. 

Ammonia Masks (NL 778).—Four- 
page folder printed in brown and green 
describes three types of ammonia masks. 
It claims greater vision at all normal 
viewing angles through enlarged lens. 
Folder is illustrated with pictures of dif- 
ferent masks in use.—Mine Safety Ap- 
pliances Co. 

Rotary Pumps (NL 779).—Illustrated 
catalog 939 describes a complete line of 
rotary pumps. In addition to photo- 
graphs and cross-section drawings, this 
125-page catalog contains 19 data tables 
and explains various pump problems, 
such as the determination of direction of 
rotation, horsepower requirements, suc- 
tion lift, ete —Geo. D. Roper Corp. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(7-6-40) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 














trade 
NAL 


’-6-40) 


ations 








FLASHES ON SUPPLIERS 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—Louis J. Menges, formerly 
president of Lou Menges & Associates, 
St. Louis, Mo., has 
joined the Ten- 
deray Process li- 
censing division of 
the Westinghouse 
Lamp _ division, 
Bloomfield, N. J. 
Mr. Menges has 
been _ associated 
with the meat 
packing industry 
since about 1919 as 
a plant and ma- 
chine designer and 
holds numerous 
patents on sausage 
casings and bacon- 
forming machines. 
In his new position, Mr. Menges expects 
to travel extensively, keeping in close 
touch with meat packers and dealers 
who are licensed to use the Westing- 
house “Tenderay Process” of tendering 
meat. 

SYLVANIA INDUSTRIAL CORP.— 
Transfer of George Smale from the 
Chicago office to the New York office has 
been announced by the Sylvania Indus- 
trial Corp., New York City. It was also 
announced that Herman Davis, former- 
ly of Oscar Mayer & Co., Chicago, has 
joined the Chicago staff. 

CHAIN BELT CO.—Appointment of 
R. T. Steindorf as district manager of 


L. MENGES 


its Chicago office has been announced 
by Chain Belt Co., Milwaukee, Wis. Mr. 
Steindorf has been associated with the 
company since 1924 when he became an 
apprentice. He has worked in both the 
engineering and sales departments of 
the company. 

FRICK CO.—W.H. Aubrey, vice pres- 
ident of Frick Co., Waynesboro, Pa., was 
recently elected to the Board of Di- 
rectors it has been announced. Mr. 
Aubrey, who has been with Frick Co. 
nearly 23 years, has been sales manager 
of the ice and refrigerating machinery 
department of the company since 1923. 

ANCHOR HOCKING GLASS CORP. 
—Sales, credit and accounting depart- 
ments of the Anchor Cap & Closure 
Corp., Long Island City, N. Y., were 
consolidated with the corresponding de- 
partments of the container division at 
the general offices of Anchor Hocking 
Glass Corp., Lancaster, Ohio, on June 17. 

CHAIN BELT CO.—Appointment of 
G. B. Flanigan as New York district 
manager has been announced by the 
Chain Belt Co., Milwaukee, Wis. Mr. 
Flanigan, who succeeds the late W. H. 
Quinn, has been in the employ of the 
company since 1925 and was appointed 
Chicago district sales manager in 1937. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 


EXTRACT PRODUCERS MEET 


John H. Beach, Seeley & Co., New 
York, was elected president of the 
Flavoring Extract Manufacturers’ As- 
sociation at the thirty-first annual con- 
vention of that organization June 24 to 
26 at the Drake Hotel, Chicago. Other 
officers elected included Frank Dodge, 
Dodge & Olcott Co., New York, first 
vice president; George Chapman, Liquid 
Carbonic Corp., Chicago, second vice 
president; and William B. Durling, Wm. 
J. Stange Co., Chicago, third vice presi- 
dent. 

Attention at the convention sessions 
was centered on package labeling, fed- 
eral and state legislation and accom- 
plishments of scientific research in the 
extract field. Attendance at the conven- 
tion numbered 156 members. 


RETAIL DEALERS TO CONVENE 


Annual convention of the National 
Association of Retail Meat Dealers will 
be staged at St. Paul, Minn., on August 
5 to 8, with official headquarters at the 
Hotel St. Paul. In connection with the 
convention sessions, which will be pre- 
sided over by George Steindl, president 
of the association, there will be displays 
by leading companies doing business 
with the retail meat industry. A pro- 
gram of social events, with time for in- 
dividual sight-seeing trips, has been 
arranged for wives of delegates. 





Special X Soy Flour 


is the Ideal Binder 


Sausage, Meat Loaves and Specialties made with 
“SPECIAL X” Soy Flour slice better because shrivel- 
ing is minimized. The appealingly smooth, firm texture 
is a definite aid to increased sales and profits. ‘’SPE- 
CIAL X” absorbs and holds natural oils and juices, 
thus assuring natural color and finer flavor. “SPECIAL 
X” meets every requirement of the perfect binder. 





Send for free sample. 





SPENCER KELLOGG & SONS, INC. 


Soya Products Division « Decatur, Illinois 











ABATTOIR 
HOISTS 


A.C. and D.C. 


Modern Precision- 
Built Hoists at 
Attractive Prices. 


For full details 
write 


ROBBINS & MYERS, INC. 


HOIST DIVISION 
SPRINGFIELD, OHIO 




















IN CHICAGO 


LEONARD HICKS 
Managing Director 


Wells Tallest Hotel 
a Pt yey 
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SAUSAGE CASINGS 

















MORRISON HOT 


CHICAGO_ 


Chicago 


London 

















The National Provisioner—July 6, 1940 








Buenos Aires 


Cable Address eee 
“Ocegreyas” Istanbul 














Page 41 





LIVESTOCK MARKETS 4.06 dni 





All Regions Cut Hog 
Production in 1940 


N THE June 1 pig crop survey (see 

page 13 of THE NATIONAL PROVI- 
SIONER of June 29), which reported the 
number of pigs saved in the 1940 spring 
season at 48,007,000 head, a decrease 
of 8 per cent from 1939, the U. S. Agri- 
cultural Marketing Service has made an 
analysis by geographical divisions, 
showing the distribution of the crop of 
December 1 to June 1, 1940. This 
analysis, with comparisons, follows: 


SPRING PIGS SAVED BY REGIONS 
(Dee. 1-June 1) 
1936 1937 1938 1939 1940 
(000) (000) (000) (000) (000) 


North Atlantic.. 730 885 867 92 842 
East North Cent.10,497 10,621 11,732 13,399 13,274 
West North Cent.19,899 16,869 19,718 24,696 22,927 
South Atlantic... 2,900 3,264 3,495 3,893 3,148 
South Cent..... 5,710 5,348 6,119 7,449 5,966 
Western ....... 1,498 1,489 1,519 1,985 1,850 


United States. ..41,234 38,476 43,450 52,343 48,007 

The pig crop in the Corn Belt, by 
states, compared with the spring crop 
in the years 1936 to 1940, follows: 


SPRING PIG CROP IN NORTH CENTRAL 
STATES 


(Corn Belt) 


1936 1937 1938 1939 1940 
(000) (000) (000) (000) (000) 


CC TE ET Ce 2,073 2,168 2,291 2,602 2,499 
ee 2,504 2,687 2,977 3,371 3,364 
MEE. seeecuan 3,510 3,454 3,986 4,560 4,492 
Michigan ...... 631 645 649 799 817 
WHEEGEED. ccecee 1,779 1,667 1,829 2,067 2,102 








Eastern Corn 


Sa 10,497 10,621 11,732 13,399 13,274 
Minnesota ..... 3,213 3,045 3,666 4,310 4,253 
Iowa .......... 8,460 8,207 9,203 10,648 10,050 
Missouri .....0. 2,120 1,588 2,092 2,614 2,450 
No. Dakota...... 665 450 538 787 791 
So. Dakota...... 1,505 958 1,236 1,884 1,833 
Nebraska ...... 2,866 1,876 2,128 3,077 2,454 
Kansas ........ 1,070 745 855 1,376 1,096 


Western Corn ; 
.. aacewvadnse 19,899 16,869 19,718 24,696 22,927 











Total Corn Belt.30,396 27,490 31,450 38,095 36,201 


It will be noted that there was a de- 
crease in the spring pig crop in all re- 
gions and in nearly all states. The 


crop in the North Atlantic region de- 
creased 9 per cent from 1939; East 
North Central, 1 per cent; West North 
Central, 7 per cent; South Atlantic, 
15 per cent; South Central, 20 per cent 
and Western 7 per cent. 

The June survey indicated a decrease 
of about 12 per cent in sows to farrow 
in the fall season of 1940, as based on 
breeding intention reports about June 
1. The numbers indicated for 1940, 
compared with 1939, follow: 


SOWS TO FARROW BY REGIONS 








Fall 1940 
1939 1940 
North Atlantic............ 136,000 120,000 
East North Cent.......... 1,529,000 1,471,000 
West North Cent.......... 1,526,000 1,365,000 
South Atlantic............ 536,000 436,000 
South Central........c.ce0- 1,111,000 899,000 
en 244,000 205,000 
ee TNE 6k cc cedicued 5,082,000 4,496,000 
North Central States (Corn Belt) 

GS aciccoudvivennecehacs 368,000 350,000 
DD. cadeenacedusereads 438,000 429,000 
NEED cc cctevcccessosces 454,000 440,000 
rrr ree 100,000 ,000 
WD. ccindccouscsncucse 169,000 162,000 
Eastern Corn Belt......... 1,529,000 1,471,000 
NOE. sce cikciccieceaes 190,000 190,000 
DD actcvvvcbsereneseves 588,000 553,000 
PD. nvvdcetetecateenes 351,000 316,000 
_ Ny aS Soe 16,000 15,000 
Pe. sn eabcscteanaaee 52,000 48,000 
errr 158,000 123,000 
DGGE cs esccesacccvcecus 171,000 120,000 
Western Corn Belt........ 1,526,000 1,365,000 

Total Corn Belt........ 3,055,000 2,836,000 


SOONER MARKETINGS SMALLER 


Except for hogs, livestock marketings 
in Oklahoma so far in 1940 have 
reached the lowest point in the last five 
years, according to figures released by 
the University of Oklahoma. This situ- 
ation, according to the report, helps to 
explain the decline in agricultural in- 
come from the sale of principal prod- 
ucts. The condition of livestock and 
ranges on June 1 was slightly above the 
10-year average. 


WEEKLY INSPECTED KILL 


Number of animals processed in 27 
selected centers for the week ended 
with June 28: 


Cattle Calves Hogs Sheep 





New York Area!, 9,297 16,424 49,643 59,933 
Phila. & Balt.... 2,774 1,686 27,823 2,281 
Ohio-Indiana 

Group? .......-. 8,289 4,369 61,912 12,917 
SED cca cians 24,518 8,135 112,757 32,274 
St. Louis Area*.. 8,512 8,186 63,602 26,114 
Kansas City..... 10,494 4,691 37,824 26,254 
Southwest Group*.11,933 5,025 30,967 31,700 
CD. easscvceds 16,543 1,313 42,130 20,023 
Sieez Clty... cece 8,640 271 37,020 7,712 
St. Paul-Wisc 

Group? ..ccccce 18,743 19,959 93,921 7,857 
Interior Iowa & 

So. Minn.*..... 16,644 5,299 161,372 36,988 

— vias 136,337 75,358 718,971 264,053 

‘ota 


prev. week...127,706 75,999 695,509 269,015 
Total, last year.133,643 75,743 489,837 274,983 


‘Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes National Stockyards 
and East St. Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. Includes St. Paul, Minn., Madison 
and Milwaukee, Wisconsin. ‘Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under federal inspection that year. 


FEWER CATTLE ON GRASS 


Marketings of cattle from the Blue 
Stem and Osage pasture regions of Kan- 
sas and Oklahoma will be smaller this 
fall than a year ago, since about 24 per 
cent less cattle were shipped in than in 
1939, according to the report of the Ag- 
ricultural Marketing Service. The de- 
cline has been largest in cattle going to 
the Blue Stem area, but there has also 
been a decrease in the Osage pasture re- 
ceipts. 

The number of cattle received this 
year is estimated at 214,000 head, com- 
pared with 280,000 head last year, 196,- 
000 head in 1938, and an average of 318,- 
000 head received in the district during 
the 10-year period from 1928 to 1937, 
inclusive. 
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FORT WAYNE, IND. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















DETROIT, MiCH. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 





Broker 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., July 3, 1940.—At 
16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
trading was quite active through 
Wednesday, under sharply reduced re- 
ceipts, compared with a week ago. 
Prices advanced from 65@85c over last 
week’s close. 


Hogs, good to choice 


IRIEL... be cénwmdoss ean wien Kee ae $5.15@5.70 
eer errs 5.55@5.95 
BE ocavensveseccsewenswovnce 5.55@5.75 
SEE DK, ceccesecerdccesencesssies 5.35@5.60 
DEE MEL” cbcewe ccenedesserssauvnws 5.20@5.45 
SE TS. win00.00100 46.0:060 0 ve eee e906 
Sows 
ek C65 oe ven eemewkes¥ eee ea 4.75@5.20 
ee Sere eee 4.55@5.10 
BBE TR, ceccwcccviwesvevescnvesce 4.35@4.85 


Receipts of hogs at Corn Belt markets 
for week which ended with July 3, 1940. 





This Last 
week week 
Welter, Teme. B.....cccccevss 38,500 
Saturday, June 29........... 44,700 
DGRY, SORE Lecccciccrecveee 39,200 5 
eT ee eee 18,000 600 
Wednesday, July 3........... 24,300 ,300 


\4 24, 
Thursday, July 4—Holiday. No market. 


1940 MOVEMENT AT CHICAGO 


Receipts of cattle and hogs at Chi- 
cago during the first six months of 
1940 were larger than during the first 
half of 1939; calf and sheep receipts 
declined. Receipts of cattle totaled 906,- 
140 head in 1940 compared with 855,432 
head in 1939; calves totaled 132,345 head 
in 1940 against 167,028 head in 1939; 
hogs numbered 2,751,331 head in the 
six-month period in 1940 and 2,049,302 
head in 1939; sheep totaled 1,170,454 in 
1940 and 1,404,729 head in 1939. 

Shipments from Chicago Stock Yards 
during the first six months of 1940 and 
19389 were: Cattle, 214,794 head com- 
pared with 239,114 in 1939; calves 3,192 
head in 1940 and 7,904 head in 1939; 
hogs, 233,394 head in 1940 and 250,685 
head in 1939; sheep, 230,698 head in 
1940 and 346,785 head in 1939. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in May, 1940: 
May, April, May, 

1940 


1940 1939 
Average cost per 100 lIbs.: 












BE acospalpiniasbiereh board wee $8.30 $7.96 $7.93 
Steers* oe ae 8.96 9.18 
Calves . 8 8.87 8.52 
a ere 4 5.27 6.62 
Sheep and lambs......... 9.04 9.47 8.94 
Average yields, per cent: 
TD scceneess 54.80 
Calves . 56.34 
SE peeks 75.33 
Sheep and lambs 47.58 
Average live weight, Ibs.: 
a ee eee 945.12 952.92 935.64 
PE” cinnbabesnoues 986.23 980.79 967.88 
er ere 168,82 163.33 179.80 
ME 6ecnatbees0e eee 233.07 230.64 235.84 
Sheep and lambs...... 83.40 89.10 838.80 


*Also included in ‘‘cattle’’ data. 


Watch Classified page for good men 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Wednesday, July 3, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted). CHICAGO NAT. STE. YDS. OMAHA KANS, CITY ST. PAUL 


BARROWS AND GILTS: 
Good-choice: 














120-140 Ibs. RAS SOT Ee  ccacnchete $ 5.00@ 5.60 $ 4.90@ 5.25 
140-160 Ibs. 5.75 5.25@ 5.80 $ 5.25@ 5.75 5.25@ 5.85 5.00@ 5.80 
160-180 Ibs. 6.25 5.75@ 6.25 5.50@ 6.00 5.65@ 6.00 5.75@ 6.00 
180-200 Ibs. 6.30 6.15@ 6.30 5.80@ 6.00 5.90@ 6.10 5.90@ 6.00 
200-220 Ibs. 6.35 6.25@ 6.35 5.90@ 6.00 5.90@ 6.10 5.90@ 6.00 
220-240 Ibs. 6.35 6.25@ 6.35 5.90@ 6.00 5.90@ 6.10 5.75@ 5.90 
240-270 Ibs. 6.30 6.20@ 6.35 5.85@ 6.00 5.85@ 6.05 5.60@ 5.80 
270-300 Ibs. 6.10 5.90@ 6.25 5.75@ 5.90 5.80@ 6.00 5.40@ 5.65 
300-330 Ibs. 5.90 5.85@ 6.10 5.70@ 5.85 5.70@ 5.90 5.25@ 5.45 
WF ng Ibs. 5.70 5.65@ 5.95 5.60@ 5.75 5.60@ 5.75 5.10@ 5.30 
um: 
160-220 Ibs. 6.00 5.50@ 6.10 5.15@ 5.80 5.35@ 5.90 5.10@ 5.60 
SOWS: 
Good and choice: 
on. Ree 5.30@ 5.50 5.40@ 5.50 5.35@ 5.50 5.15@ 5.25 4.95@ 5.10 
SY BS, bnkvcsensses 5.25@ 5.40 5.40@ 5.50 5.35@ 5.50 5.15@ 5.25 4.95@ 5.10 i 
Ne TA Nh neen-ceeenans 5.15@ 5.35 5.35@ 5.50 5.30@ 5.40 5.10@ 5.25 4.80@ 5.00 
Good: 
eee 5.00@ 5.20 5.25@ 5.40 5.25@ 5.40 5.00@ 5.15 4.65@ 4.80 
400-450 Ibs. ............ 4.85@ 5.10 5.15@ 5.35 5.25@ 5.35 4.85@ 5.15 4.50@ 4.70 
| eer 4.60@ 4.90 5.00@ 5.20 5.20@ 5.30 4.75@ 5.00 4.30@ 4.50 
Medium: f 
Se . cascevatands 4.00@ 4.75 4.65@ 5.15 4.75@ 5.25 4.50@ 5.15 3.80@ 4.50 
PIGS (Slaughter): it 
Med. & good, 90-120 Ibs. 3.75@ 4.25 Se MRS .samesiink* Cévedinenes). © cidadueeas it 
Slaughter Cattle, Vealers and Calves: i 
STEERS, choice: i 
ae 10.50@11.50 10.25@11.00 10.25@11.00 10.25@11.25 10.00@10.75 1 
Se GM, vinsccncese 11.00@11.75 10.65@11.25 10.50@11.35 10.50@11.25 10.00@11.00 
1100-1300 Ibs. .......... 11.00@12.00 10.65@11.25 10.50@11.85 10.50@11.25 10.25@11.25 
1300-1500 Ibs. .......... 11.00@12.00 10.65@11.25 10.50@11.35 10.25@11.25 10.25@11.25 
STEERS, good: 
750- 900 Ibs. .......... 10.00@11.00 9.50@10.25 9.50@10.50 9.25@10.50 9.00@10.00 | 
| C6 eee 10.25@11.00 9.75@10.65 9.50@10.50 9.50@10.50 9.25@10.00 i 
Ser 10.25@11.00 9.75@10.65 9.50@10.50 9.50@10.50 9.25@10.25 \ 
1300-1500 Ibs. .........+. 10.25@11.00 9.75@10.65 9.50@10.50 9.50@10.50 9.25@10.25 ; 
STEERS, medium: 
THO1IG0 TOW. asec ccccce 8.50@10.25 8.50@ 9.75 8.75@ 9.50 8.25@ 9.50 8.25@ 9.00 t 
1100-1800 Ibs. .......... 8.75@10.25 8.50@ 9.75 8.75@ 9.50 8.25@ 9.50 8.25@ 9.25 | 
STEERS, common: f 
PEPTIED BS. cccccvcsye 7.50@ 8.75 7.75@ 8.50 7.25@ 8.75 6.75@ 8.25 7.25@ 8.25 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 10.00@11.00 9.75@10.50 9.75@10.50 10.00@10.75 9.50@ 10.50 
Good, 500-700 Ibs....... 9.25@10.00 9.25@ 9.75 8.75@ 9.75 9.00@10.00 8.25@ 9.50 
HEIFERS: 
Choice, 750-900 Ibs.. 10.00@11.00 9.75@10.50 9.50@10.25 10.00@10:75 9.25@10.25 
Good, 750-900 Ibs... 9.50@10.00 9.25@ 9.75 8.75@ 9.50 9.00@ 10.00 8.00@ 9.25 
Medium, 500-900 Ibs.. 8.50@ 9.50 8.50@ 9.25 7.50@ 8.75 7.50@ 9.00 7.25@ 8.00 
Common, 500-900 Ibs.... 6.75@ 8.50 7.25@ 8.50 6.50@ 7.50 6.25@ 7.50 6.00@ 7.25 
COWS, all weights: 
GO. niccecccteciesccee SD ae 6.50@ 7.50 7.00@ 7.75 6.75@ 6.75@ 7.50 
Medium ...... 6.50@ 7.00 5.75@ 6.50 6.00@ 7.00 -75@ 6.25@ 6.75 
Cutter and common 5.00@ 6.50 4.75@ 5.75 4.50@ 6.00 4.50@ 4.75@ 6.25 
err - 4.00@ 5.00 3.25@ 4.74 4.00@ 4.50 3.50@ 4.00@ 4.75 
BULLS (Ylgs. Excl.), all weights: 
Deak, BOG 0c ccccvecsses 6.75@ : 7.50 6.50@ 6.75 6.50@ 7.00 6.50@ 7.00 6.75@ 7.25 
Sausage, good -- 7.00@ 7.35 6.25@ 6.75 6.50@ 6.85 6.50@ 6.75 6.50@ 7.00 
Sausage, medium ...... 6.50@ 7.00 6.00@ 6.25 6.00@ 6.50 6.00@ 6.50 6.00@ 6.50 
Sausage, cutter and 
CS ea 6.00@ 6.50 5.25@ 6.00 5.50@ 6.00 5.00@ 6.25 5.25@ 6.00 
VEALERS, all weights: 
Good and choice........ 9.50@10.00 7.75@ 9.00 8.50@10.00 7.50@ 9.50 8.00@ 9.00 
Common and medium... 6.50@ 9.50 5.50@ 7.75 6.00@ 8.50 5.50@ 7.50 6.00@ 8.00 
RET ES a 5.50@ 6.50 4.50@ 5.50 5.00@ 6.00 5 50 4.50@ 6.00 
CALVES, 400 Ibs. down: 
Good and choice........ 7.00@ 8.50 7.50@ 9.00 7.00@ 8.50 7.50@ 9.00 7.00@ 8.50 
Common and medium... 6.00@ 7.00 6.00@ 7.50 6.00@ 7.00 5.50@ 7.50 5.50@ 7.00 
GENE cedicuccascceveetes 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 @ 5.50 4.50@ 5.50 
Slaughter Lambs and Sheep:? 
SPRING LAMBS: . 
A | SR eC ST a ye ee ee eR A 
*Good and choice....... 10.25@10.75 10.00@10.50 10.50@10.60 10.00@10.25 10.25@1 
*Medium and good....... 9.25@10.00 9.00@ 9.75 9.25@10.25 8.75@ 9.75 9.00@ 10.00 ? 
Oa es 8.25@ 9.00 6.50@ 8.75 7.75@ 9.25 7.00@ 8.50 7.50@ 8.75 } 
YEARLING WETHERS (shorn): i 
Good and choice........ 7.75@ 8.75 7.50@ 8.25 7.25@ 8.00 7.25@ 7.75 7.50@ 7.75 ij 
PEN. cdcnswansese cee 7.25@ 8.00 6.00@ 7.50 6.75@ 7.25 6.25@ 7.25 6.25@ 7.25 { 
EWES (shorn): 
Good and choice........ 8.50@ 4.00 2.75@ 3.50 8.00@ 3.50 2.50@ 3.25 2.75@ 3.50 
Common and medium... 2.50@ 3.50 1.50@ 2.75 1.00@ 3.00 1.50@ 2.50 1.50@ 2.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 











PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 


Receipts for five days ended June 28: Purchases of livestock at Chicago by 
Cattle Calves Hogs Sheep the principal packers for the first two 


Los Angeles beste 4.589 1,828 3.707 2.418 days this week were 15,667 cattle, 1,953 
Portland .........2,900 360 31200 3175 calves, 22,660 hogs and 4,998 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 29, 
1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 5,473 hogs; Swift & Co., 
3,557 hogs; Wilson & Co., 7,541 hogs; Western 
Packing Co., Inc., 2,684 hogs; Agar Packing Co., 
— hogs; shippers, 8,665 hogs; others, 34,001 
ogs. 

Total: 35,574 cattle; 4,056 calves; 67,391 hogs; 
10,306 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,246 559 2,853 5,168 








Cudahy Pkg. Co...... 1,129 437 1,428 3,106 
Swift & Company.... 1,295 500 «62,147 «4,559 
Wilson & Co......... 1,202 421 1,736 5,513 
ae ine cece 150 eee 
Kornblum Pkg. Co... 1,079  .... ues aaa 
GED ccicccccicvese 3,653 754 2,893 1,357 

ONE deccusivveven 10,604 2,671 11,207 19,703 

OMAHA 


Cattle and 
Calves Hogs Sheep 


Armour and Company.....5,726 10, 1: = 4,038 
Cudahy Pkg. Co..........% 3,835 2 4,385 
Swift & Company......... 4,030 3,609 
Wee & OOcccsccvcscnsece 1,494 2,127 
GERGED. cvcvcvvcesesocecess 





Cattle and calves: Eagle Pkg. Co., 25: Greater 
Omaha Pkg. Co., 101; Geo. Hoffmann, 43; Lewis 
Pkg. Co., 813: Nebraska Beef Co., 885: Omaha 
Pkg. Co., 207; John Roth, 57: South Omaha Pkg. 
Co., 297; Lincoln Pkg. Co., 317. 

Total: 17,820 cattle and calves; $9,071 hogs 
14,159 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs 
Armour and Company. 2,083 1,652 4,215 















Swift & Company.... 2'( 03 2,179 6,181 
Hunter Pkg. Co...... 1,227 233 3. 035 
2. Oe Saaeeee earwe eoee 3 
eee FUE, CO. cccccds ease ones 8308 
Laclede Pkg. Co...... woke seus 3,003 
Sieloff Pkg. Co....... ond ens 2,089 cove 
BOE vewecccseess 562 2,447 20,595 5,864 
Others 1,415 1,057 

Total 6,511 51,791 27,765 

8ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift & Company.... 1,296 360 8,660 10,144 
Armour and Company. 1,424 403 7.412 3,914 
GE  hetescsucwasee 980 61 2,212 eoee 

Qo eee 824 18,284 14,058 

Not including 831 hogs bought direct. 

SIOUX CITY 
Cattle Calves Sheep 

Cudahy Pkg. Co...... ! 3, = 54 3,607 
Armour and a aa 70 1,889 
Swift & Company. 69 2,321 
0 Rare 59 286 
GEE  cnccescevseees 6 

BOE. cvcencsscades 258 35,161 8,103 





OKLAHOMA CITY 
Cattle Calves Hogs Sheep 











Armour and Company. 1,411 816 765 1,282 
Wren @- G6. ccvcees 1,245 804 751 1,264 
GED So cccsccnseuva 212 24 1,141 1 

BD. .knovarenraees 2.868 1,644 2,657 2,547 


Not including 161 cattle and 2,364 hogs bought 
direct. 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 816 347 796 2,792 
Dold Pkg. Co........ 303 79 491 eataee 
Wichita D. B. Co.... 2 dees pasa 
Dunn-Ostertag ....... . aoe 173 
PEON We Bis c cece 434 
Sunflower Pkg. Co.... ae) deen 294 
Pioneer Cattle Co.... .... “ees 
Interstate Pkg. Co... 140 
Keefe Pkg. Co....... 62 











ere 1,492 426 2,188 2,792 
Not including 270 cattle and 2,195 hogs bought 
direct. 
DENVER 
Cattle Calves Hogs Sheep 














Armour and Company. 1,010 137 7,059 
Swift & Company.... 899 123 4,648 
Cudahy Pkg. Co.. ~ 675 64 1.755 
GN: wheekseseassans 1,359 241 6,242 

WOE. ccaccusvacéces 3,943 565 6,527 19,704 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 2,008 1,091 











Swift & Company.... 2,251 938 88 

Blue Bonnet Pkg. Co. 179 92 208 

City Pkg. Co......... 123 27 621 

Rosenthal Pkg. Co... 61 6 63 
yee ere eee 4,622 2,154 5,643 15,937 
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8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 2,877 1,985 20,935 1,920 
Rifkin Pkg. Co...... 15 36 























Swift & Company.... 5,420 4,272 25,789 3,163 
United Pkg. Co...... 2,199 179 eoce — 
Cudahy Pkg. Co...... 846 967 
Others ........+..+.. 2,622 1,586 
WOO cc iccccverces 14,679 23,704 46,724 5,083 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,642 627 21,371 2,849 
Armour and Company. 746 165 2,778 cone 
Hilgemeier Bros...... oP. ewes 1,250 
Stumpf Bros.......... jaws sees 127 
Meier Pkg. Co....... 36 g 291 
Stark & Wetzel...... ? 601 
Wabnitz and Deters.. 357 22 
Maass-Hartman Co... cees esce 
Rr er 24,183 837 
WN cewcccntancnes 489 275 
TE c.accsesccences 5 51,447 3,983 
CINCINNATI 
Cattle Calves Hogs Sheep 
8. W. Gall’s Sons.... .... 13 Eee 235 
E. Kahn’s Sons Co... 351 594 9,602 4,487 
Lohrey Packing Co... 7 jeter 367 jane 
H. H. Meyer Pkg. Co. 19 wkers 4,522 Cie 
J. Schlachter’s Sons.. 96 166 aes 67 
J. & F. Schroth P. Co. 7 wee 4,024 eees 
J. F. Stegner Co...... 223 458 cairn ales 
Ee 142 93 2,649 3,734 
GED. sadescosdqnsus 1,232 644 888 228 
OE. cvcatcccesaes 2,086 1,968 22,052 8,751 


Not including 1,042 cattle, 27 calves, 5,800 hogs 
and 3,906 sheep bought direct. 


RECAPITULATION+ 
CATTLE 


OMICRGO oc cvccccccccccese 
ND. GI ks ck ccvences 
SEY cechatvacaawwnns 
East St. Louis. 

St. Joseph.. 
Sioux City........ 
Oklahoma City 

















Se 
DORVOT ccccwcccccvcccses 
Oe ere 
WEUIWEERGE 2 oc cccccesecss 
| re 
2 eres 
PCs FONG acvctevesesege 4 3, 875 4,838 
0 Se rrr 129,733 128,788 126,675 
HOGS 
I alain two anteater 67,391 64,826 50,666 
Kansas City............. 11,207 13,886 6,280 
CE  nbensstarecceuaye 39,071 35,075 24,007 
Mase Bt. Tamils... ccccccc 51,791 54,061 41,426 
er 18,284 21,008 9,612 
ee 35,161 30,605 21,396 
Oklahoma City........... 2,657 2,809 4,448 
err 2,188 3,551 2,356 
EE cccxestrenecapeae 6,527 6,715 4,859 
De Ui cckatvesscvevcess 46,724 38,974 27,106 
ES ,936 058 6,822 
Rarer: 51.447 52,520 30,804 
eee 22,052 21,296 14,111 
FE. WN cseccsctcccses 5,643 5,692 3,385 
TE stckecascedacenen 368,079 359,076 247,278 
SHEEP 
ED evccckedivevend ae 10,306 12,312 7.280 
SS Sea 19,703 23,663 13,506 
I rasta tie ti Gob m-aveerarein 14,159 12,021 13,877 
OE Se ae 27,765 23,121 25,020 
ee eee 14,058 13,630 9.546 
Re: Se 8,103 4,635 8.68° 
Oklahoma City........... 2,547 3,132 3,467 
MEE rvicic@ wicsoeiale a wate 2,792 262 3,886 
BI Se dee ciccccqecensee 19,704 34,878 25,773 
ee 5,083 5,160 8,495 
Milwaukee .....cccccseee 938 983 844 
PRUNRMROME oc cccccccves 3.983 3,120 5,092 
ee 8,751 6,973 6,644 
FE, WEG. cccccccccesees 15,937 15,649 17,157 
WEE os nn ccssseeencene 153,829 163,539 144,269 


*Cattle and calves. +Not including directs. 


ST. LOUIS HOGS IN JUNE 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
TIll., for June, 1940, with comparisons, 
reported by H. L. Sparks & Co.: 


June June 

1940 1939 

0 UB 265,043 209,012 

Average weight, Ibs......... 225 225 
Top prices: 

EE. uingiahashemareitnegins $5.70 $7.50 

BEE. 6actsuiandncncwoonss 5.15 6.40 

BN SE. odcunscaucecsceues 5.09 6.54 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 

Yards for current and comparative periods. 
RECEIPTS 

Cattle Calves Hogs Sheep 

989 21,903 6,938 

% 25. ° 1,929 og td eo 

Wed., B. ; 1,028 19, 244 

Fy 1,066 14,795 5,435 




















Fri., : "957 413 «14,500 2,479 
Sat. June 2... .ccccce ae. axa 7,300 3,500 
*Total this week..... 37,351 5,420 110,461 25,944 
Prev. week.......... 32,515 4,661 104,733 32,306 
MGRPF ABO... ccccccces 35,927 5,791 70,881 26,651 
Two years ago....... 36,388 5,599 67,195 27,842 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., June 24........ 3,504 41 2,161 anal 
Tues., June 25....... 2,858 22 = 1,061 141 
Wed., June 26 1,028 19,771 5,2 
Thurs., June 27 65 1,652 638 
Fri., Jume 28......-- < 21 2,288 53 
Sat., June 20.......0- ar 100 coed 
Total this week...... 11,594 164 8,568 832 
Previous week....... 10,099 141 8,308 1,582 
PEF GHGs cc ccscceccoe 10,979 269 + 165 772 
Two years ago....... 10,429 1,332 8,167 314 


*Including 154 cattle, 1,202 calves, 42,294 hogs 
and Re 749 sheep direct to packers from ote 
poin 

fall receipts include directs. 


JUNE AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


——June———- ————Year———— 

1940 1939 1940 1939 
Gatthe .cccce 144, 843 1. pnd 906,177 855,432 
Calves .... a 132,310 167,078 





3: ay oe 2,749,031 2,049,302 

SOE ccwces is: 828 113,917 1,170,798 1,404,729 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 

Week ended June 29.$9.90 $5.05 $3.55 $10.60 


Previous week...... 9.60 4.95 3.50 10.00 
re 9.25 6.65 3.00 9.70 
SED. Warsiacwindon vee 9.75 8.35 3.50 8.60 
SE Rissa aoa tlie a enaiee 12. 11.25 3.75 10.70 
ee 10.15 3.75 9.95 
ee 10.20 8.90 2.50 8.75 





Av. 1935-1939....$10.05 $9.05 $3.30 $9.55 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended June 29...25,757 101,893 25,112 





Previous week ... 2,360 96,308 31,184 
Pee 4,983 59,021 26,788 
1938 6,086 59,460 27,419 
1937 nee 28,219 49,758 42,455 
De . cnuskbenensnnaknaeee 64,945 35,356 
HOG RECEIPTS, WEIGHTS AND PRICES 
AV. 
No. Wt., —Prices— 


Ree’d lbs. Top Av. 
*Week ended June 29.110,000 260 $5.75 $5.05 





Previous week ...... 104,733 260 5.35 4.95 
Sy  Geaneceeeue sean 70,881 272 7.50 6.65 
EE gatas doavycere acelin stocets 67,195 276 9.40 8.40 
RO Se 62,587 266 12.50 11.25 
ER Sree ee 73,197 262 11.10 10.15 
MU webhecsaciiecnue 49,096 258 9.90 8.90 

Av. 1935-1939 ..... 64,600 266 $10.10 $9.05 


*Receipts and average weight for week ending 
June 29, 1940 estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending June 29 


Ee SE DE Bio os tcc voce ncccceeesvees 112,757 
NEE ME swincccu-enanceCcccniewebaaced 109,469 
SE EE Pcinbndidnc «av adex pewslendocesaaiane 64,985 
Ie Fe GIR 6 n0tséescmonacnioenceeeneds 71,146 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Wednesday, July 3. 


Week ended Prev. 
July 3 





uly week 

Packers’ purchases .......... 39,260 57,450 
Shippers’ purchases .......... 10,835 8,171 
Ra rere araeteray ser waren 50,095 65,621 





STEER WEIGHTS AND PRICES 


More than 77,100 head of beef steers 
sold at Chicago during June compared 
with 83,600 head a month earlier. 











Av. wt. Av. 

Pet. Ibs price 

aoe and prime. 32.2 1,182 $10.31 
ES See 46.9 1,035 9.57 
Medium bvbdessecuee 19.4 8.84 
GON cc ccsccsses 1,1 1.5 812 7.69 
All grades........ 77,153 100.0 1,060 $9.69 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 29, 1940. 


CATTLE 


Week Cor. 
ended Prev. week, 
June 29 week 1939 


CRICRBO cccccccccccccecs 25,728 22,751 24,038 
Kansas City®............ 13,275 13,559 14,284 






BNE? cccccsiiccseecees 17,635 17,932 16,393 
East St. Lou -. toe 8,113 

St. Joseph. . é 
BloaE CitF..cccvcccecsecs 9,490 9,160 7,018 
OT SSS 2,188 2,525 2,639 
SO ae 5 
NE eae 
eee 
New York & Jersey City. 
Oklahoma City®.......... 
Cincinnati ....ccceccceee 
OS eee 
er 
TRIWORRCE .w crc cecccccce 


NE Se atce einem wae saree 124,976 
*Cattle and calves. 


CHICAGO 2... ce cccsescccees 
eS 37 
SE. nc ben sien sicceccense 4 
Oe | 
i 
"|: SA 37 

BEA ee te eee 4,383 
Serre 
ere y 
EE n= 0.05 6440.8 6% 22,377 
New York & Jersey City. 
Oklahoma City........... i 
GHCTMRATE wc cc cccscccves S 2 
Denver ...... 
St. Paul.. = 
Milwaukee ......ccccccee 










WD oxsencewsncvenss 497,195 476,851 314,559 


1 Includes National Stock Yards, East St. Louis, 
Illinois, and St. Louis, Mo. 





SHEEP 

SN sm mecaneriah acera et g-0ceAt ae 10,123 11,606 6,987 
SS. sae 19,703 23,663 13,506 
ME? . siwuwes:6e'aba<5006 : 16,040 
East St. Louis........... 21,901 8 18,932 
Ee a 6 anes ores egiecq is 9,546 
I Sa 8,099 
Sree 8,886 
Sa 17.157 
Philadelphia ............ 5,098 
ES Cre 8,114 
New York & Jersey City. 60,875 
Oklahoma City®*.......... 3,467 
BIE i eer ewigic ease 2,442 
rere ae 5,873 
Oe RES err 3,495 
pO eee 839 

Total .....ccccceserce 200,618 187,246 189,856 

+Not including directs. 

July 2, 1940 

CATTLE: 

DEER. cangacséncbudmavsva $ 11.10 

Steers, medium, 1671-Ib........... 9.50 

Cows, medium to good............. 7.00@7.50 

Cows, cutter and common.......... 6.25@6.75 

a SP eae Sanaa 5.00@5.75 

3 eer 6.75 @7.25 

oe ES eee 6.00@6.75 
CALVES: 

Vealers, good and choice........... $11.00@11.50 

Vealers, common and medium...... 8.50@10.00 

. ~Csnaugbteaveensetun weaeeset bk 5.00 up 
HOGS: 

Hogs, good and choice, 190-200-lb......... $5.90 

SO EEE, 4.565% e0cte-o tous cnunaveensiers 4.00 
LAMBS: 

Lambs, good and choice, 70-74-Ib......... $11.25 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with June 29: 


Cattle Calves Hogs* Sheep 
Salable receipts ..... 1,395 892 220 1,706 


Total, with directs...7,060 12,834 24,816 51,859 
Previous week: 


Salable receipts....1,446 1,508 210 3,169 
Total, with directs.6,160 11,672 20,898 38,042 


*Including hogs at 41st street. 


A meal without Meat 
is a meal incomplete. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 

STEERS, carcass Week ending June 29, 1940................ 9,322 2,509 2,721 
We ED ho eicn ceiweties to esevedousas 9,855 2,165 2,634 
rrr ere rer Lee 8,782 2,384 2,868 

COWS, carcass Week ending June 29, 1940...............- 863 1,089 2,204 
SE EE, od ca abeanteuerdaenss tale eee se 448 904 2,009 

ee rr ere ere 802 1,152 2,415 

BULLS, carcass Week ending June 29, 1940................ 474 825 36 
WE IEE, SivwinesctigeG sands s ceegween es 458 919 35 

Oe ee ee rr ee 392 841 11 

VEAL, carcass Week ending June 29, 1940................ 11,123% 1,419 956 
NOME SEED bdcccenacteseusterivensegeean 11,684 1,271 1,016 

GAMES WEEK FORP HOGs ccccceccccceccccwcns 9,033 1,069 782 

LAMB, carcass Week ending June 29, 1940................ 46,036 14,783 17,360 
WE IE occ hp wince oiensiss oscheceet oo 40,456 17,684 18,628 

GUNG WEE PORE DI osc dcsecsicvcesaess 38,259 13,622 17,591 

MUTTON, carcass Week ending June 29, 1940................ 2,599 276 1,135 
WRU DUNN. odin ccc vivekn dg oi 506000e cwsice 1,858 305 1,029 

Same week ye@P @F0..........cccccreceee 1,429 W7 998 

PORK CUTS, Ibs. Week ending June 29, 1940................ 2,393,526 362,544 329,812 
Wowk POOTIUS occ csdccesccrsccccccccesscee 2,379,427 399,486 311,361 

Same week yeAF FO. .....c.ccceccveccess 839,363 255,549 326,382 

BEEF CUTS, Ibs. Week ending June 29, 1940................ Re 
Week BPRCVIOUS occecciccvccecccccecsveseses eC eeeteaeee ote 

Same week year AGO........eceeeeeeseees eee. ewetalee, ol vow wwe 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 29, 1940.............-6- 9,296 ie.) ~. hanes 
WRG IE Sov hk ce eS ia wcicseeecncaas 8,682 CO Se 
Gene “WES PONE GIR. 6c < ccc ceviecsiccciccs 9,247 er 

CALVES, head Week ending June 29, 1940................ 16,571 2,293 
We I hike dv cohen pccantcevecyeres 17,067 ae seeees 
ee err rrr rr. 2 15,242 Sa = | Seaeans 

HOGS, head Week ending June 29, 1940................ 49,518 re 
err ee ee 41,902 ee. & vas 
WOGAG WOOK FORE BOG... onic oicic cerissccscccne 37,949 15,041 

SHEEP, head Week ending June 29, 1940................ 60,137 ee 
TE. II, Greta tarcadiesc bi oe +4s0ce05ns 50,443 ae Fennec 
DANO WEEE PORE BGO. owes ssc ccceyescienes 60,875 5,098 ; 





Country dressed product at New York totaled 2,154 veal, no hogs and 43 lambs. Previous week 2,280 
veal, 1 hog and 87 lambs. 





RECEIPTS AT CHIEF CENTERS CANADIAN LIVESTOCK PRICES 








Receipts for week ended June 29: STEERS 
Week Same 
At 20 markets: Cattle Hogs Sheep ended Last week 
Week ended June 29...175,000 427,000 208,000 June 27 week 1939 
Previous week 168,000 425,000 230,000 i, RRR Serr $ 9.35 $ 9.00 $ 7.50 
939 174,000 308,000 244,000 Montreal ocean 9.00 7.50 
1938 .. 177,000 288,000 248,000 Winnipeg . 8.75 8.50 7.23 
BEBE  vcccccscccesecenes 222,000 240,000 254,000 Calgary 8.00 9.00 6.50 
Edmonton ... 8.00 8.00 6.50 
At 11 markets: Hogs Prince Albert ........ 7.00 7.35 6.00 
Week ended June 29...........0ccceeeeeees 399,000 Moose Jaw .......... 7.35 7.50 6.25 
PGE WU 6p ciescicied wcd'ssslnesd ween 387,000 Saskatoon ........... 7.75 7.50 6.50 
NIMME (ax ss cies aihicacccoa om essere onda 261,000 Regina .......-.+.++- 8.00 7.50 6.25 
PRE Seek cous ocre Aasnandee-ar saieeaseueeer 235,000 Vancouver .........+. 7.50 8.10 6.50 
BE: ~¥00080tbourventesedebeeeeetaneeahean 191,000 
SE wecatietsesueswesweesewewss ew eaesad 258,000 VEAL CALVES 
At 7 markets: Cattle Hogs Sheep Pee $10.00 $ 9.50 $ 8.50 
t Montreal ............ 9.00 9.00 8.25 
Week ended June 29...129,000 323,000 132,000 WENO oncd8cs cane 7.50 7.50 7.00 
Previous week......... 123,000 322,000 145,000 CE kins asdeedves 8.00 8.00 6.50 
DE cinistacwiaaportte 123,000 219,000 125,000 0 See 8.00 8.00 6.00 
BD cnavevueeokwamieied 119,000 189,000 132,000 Prince Albert ........ 6.50 6.75 5.50 
BEE. vet vvtheeweneneeae 150,000 154,000 151,000 Moose JAW ..ccccecsce 7.00 7.50 6.50 
TD sactavewasvtis woken 145,000 221,000 133,000 DROROSOON ccccccccece 7.00 1.25 5.75 
Regina ...........00 7.50 7.50 6.50 
VEMOSETEP sc ccvcsecse 7.75 8.00 6.75 
BACON HOGS 
Sar $ 8.40 $ 8.40 $ 9.65 
KINDS OF LIVESTOCK KILLED MeMRATe 55.50 esi : 8.65 10.00 
We? i:0ke553000< 7.75 7.75 9.00 
. “ 5 
The percentage of each class of live- {aléary ----+---++ee 3 7s rec 
stock slaughtered during May, 1940: Prince Albert ........ 7.35 7.35 8.75 
Moose Jaw .......... 7.50 7.50 8.85 
May, April, May, CE cc0c.0cwymed 7.35 7.35 8.75 
1940 1940 1939 Regina .........+.+6- 7.50 7.50 8.85 
Per- Per- Per- | eee 7.60 8.00 8.40 
cent cent cent *Montreal and Winnipeg hogs sold on a ‘“‘f. & 
Cattle— w.”’ basis; all others ‘‘off trucks.’’ 
— pcan nd mielane 56.30 56.92 49.44 
ulls and stags.. 4.34 3.76 4.98 
Cows and heifers .39.36 39.32 45.58 Come sae 
CC Pere $11.75 $12.00 $11.00 
Hogs— es Sie seccccoes = 11.50 10.50 
Sean : Lee -00 9. 9.50 
ows teste eeeeees 50.63 48.24 49.86 CUMIET «ccs cccnane 9.75 9.75 9.50 
BQrrows .ccsccce 48.40 50.89 49.12 Bdmonton 9.25 10.25 8.25 
Stags and boars.. .97 87 1.02 Prince Albert veeanod a 8.50 8.00 
. Ne. 7.65 8.50 9.00 
Sheep and lambs— Saskatoon ........... 7.50 9.00 8.00 
Lambs and yrlgs.92.87 95.57 92.80 ee 8.25 10.00 8.50 
GENE  setaenakcs 7.13 4.43 7.20 ere wee 11.00 11.00 10.00 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Men Wanted 





SALES EXECUTIVE—Many years’ experience as 
salesman and sales executive. Successfully spe- 
cialized in manufactured product and beef sales. 
Also Assistant marketing specialist, U. S. Govt., 
meat grader in charge of several stations. Experi- 
enced in provision production. Excellent references 
from industry and Federal Government. Box W-931, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 





EXPERT all-around sausage maker wants posi- 
tion in small or medium sized packing house. 
Best of health and sober. W-943, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





POSITION WANTED as commission buyer in fat 
cattle, calves, lambs and hogs territory, heart 
of the blue grass. Like to buy for packing plant 
or commission house. 25 years’ experience. Write 
W-946, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, III. 





SUPERINTENDENT or assistant. J'welve years’ 
experience in sweet pickle, smokehouse and in- 
dustrial engineering. Detailed knowledge of plant 
operations and labor control. 37—married. W-947, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 


Men Wanted 


WANTED: YOUNG, married and experienced man 
to take charge of shipping department in small 
packing plant near Chicago. Must have knowledge 
of meats. State experience and salary expected. 
Box W-939, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, III. 











Casing Salesman 
Reliable house wants man for Southwest terri- 
tory. Our salesmen know of this ad. Replies 
held strictly confidential. W-944, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Business Opportunities 


MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
of smoked meats, etc. Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Box W-909, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 


WILL SELL or lease small packing plant up to 
date, all new machinery and equipment. Reason- 
able if taken at once. Now in operation and 
making money. Good reason for selling. Write 
FS-945, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 











Equipment Wanted 





Packing Equipment Wanted 
Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 1b. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





WANTED: Used Condenser for 10 x 10 Frick Ice 
Machine. Must be in A-1 shape. Box W-932, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 





Equipment for Sale 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with ae ——- 30 h.p. motor, 800 to 
1000 Ib. oe. ve 
5—9 x 19’ evolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 
Sausage and Meat Equipment 

5—Ice Breakers and Crush 
2—Brecht 200 lb. Stuffers, “vithout tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-lb. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutte 

Ask for ‘Consolidated News” listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 











SAUSAGE PROBLEMS? Here’s Your miei a 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, aw 


PROVISIONER 

















1018-32 W. 37th St., 











RAarry Manaster & Bro. 


IMCORPQRATESD 


Chicago, U.S. A. 





Selected 














Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 








The National Provisioner—July 6, 1940 























2aBi 


Be 


irge 
orve 
na 


for 
res, 


our 
Co., 

















BEEF e 


Morrell | 


paleriny 




















PORK e 
CANNED FOODS 
HAMS e BACON ec LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 





VEAL e LAMB 














Philadelphia Scrapple a Specialty 


2) ohnJ.Felin&Co., nc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 










































KINGAN'S RELIABLE 


HAMS @® BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ®@ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 























PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 














PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 











GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND”’ 
LEBANON BOLOGNA 
CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 





















THEE... KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK mp beng” hog | ag ey 
H. L. Woodruff Earl McAdam: layton P. Lee P.G. Gray Co. 

















437 W. 13th St. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 


Rath 


from the Land O'Qrn 


Saaaeaeaeaega ws VP ePrPPrrrLerLe,. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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BICZYJA 


4 \ 
(Pronounced BE-CHI-YA) Uf BIC IAS 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., IN 


FORT DODGE, IOWA 














HORMEL 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 


























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 

















THE 


CASING HOUSE 


Berartn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 


ADVERTISERS 


in this issue of ThaNa 
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American Can Co 

Armour and Company............... 8 
Armstrong Cork Co 
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Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 
Cudahy Packing Co 


Du Pont de Nemours, E. I., & Co., Inc.. 6 


Felin, John J. & Co., Inc 

Ford Motor Co 

Foxboro Co., The 
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Griffith Laboratories, The 


Ham Boiler Corp 

Heekin Can Co 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .49 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kingan & Co 

Kirkeby Hotels 


Lanco Products Corp 
Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Manaster, Harry, & Bro 
Mayer, H. J., & Sons Co 
McMurray, L. H 
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HONEY BRAND 


Hams - Bacon 


Dried Beef Hse 
DOMINATES 


HYGRADE’S 


Original West 
Virginia Cured Ham 


Cmca! CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
iS folati ce] A @et titers 















Domestic and Foreign 
HYGRADE’S Connections 
Bunt - Veal Invited! 


Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














Superior Packing Co. 


Price Quality Service 















Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















NEW YORK Representatives: 
William G. Joyce 
OFFICE vera Fig 
106 Gansevoort St. ® 
F. C. Rogers Co. 
a . Philadelphia, Pa. J 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
































































ACKING COMPANY, ING. 
poREK AND pROVISIONS 


or 
s gamous #oo0s 


SEITZ P 


BEEF, LAMB, 


vover’s LANs 

BRaAno GanrigLo AVENUE. 

Quatity meats ST. jJosErs. Mo. 
Fevruery 12, 1940. 
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Taking anvantage of ¥ © jutomotive 

products 


gentlemen: 
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Engineer ring service and using your 
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aucts 3m think your coegneer ine service 4s the finest t thing in the 
very truly yours,» 
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, Pa & Treas- 


EYL:I™ 
THERE ARE Automotive Engineers 
located throughout the 
_ There’s one near you 
d willing to help you cut 
se. Remember it costs 
phone call to the near- 


a Standard Oil (indiana) office OF 2 


card to 910 S. Michiga® Ave ., Chicago, 
st ask to have the Automo- 
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also ready an 
oper rating expe™ 
nothing but a 


Mr. E. Y- Lingle (left) Secretary “Treasure? 
and Wm. Wright (right) Chief Mechanic of the 
Seitz Packing Company: checking fleet engine 
efficiency with the help of Au tomotive Engineer 
T.M. Wallen (center). 








opr.19 40, Standard oil Cot 
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_ STAN DARD 0 

IL COM 
AUTO PANY , 
MOTIVE ENGINEERING (INDIANA) 
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~/ =f c0-ORDINATED 


EQUIPMENT 


Simplifies Pork Cutting Operations-Increases Profits 
ANCO PORK CUTTING and TRIMMING TABLES 


Services of ANCO packing equipment engineers include the recom- 
mending of modern and exceptionally efficient equipment, arranged in 
a most practical layout, to suit your space and production require- 
ments. All operations, when arranged in proper sequence with ANCO 
improved Equipment assure the least possible handling of the product. 

Even though your Pork Cutting Department does not need numer- 
ous new pieces of equipment, we would like to have the opportunity of 


assisting you in planning the revision of your cutting room layout. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





“Oh Dear, They All Look So Good, 


| Don’t Know Which to Get!” 


On parade in the dealer’s case, the appearance of sausage has a 
powerful influence on the almighty Lady of the Pocketbook. She 
may not know—probably doesn't—much about grading, uni- 
formity, processing, etc. But she knows that a plump, straight, 
well-filled piece of liver sausage (for example) appeals to her. 


And you know that such liver sausage—such Braunschweiger 
and Thuringer, too—can only be had in natural casings. There 
is no satisfactory substitute. 


SWIFT’S NATURAL CASINGS... insure fine appearance, pro- 


tect and enhance fine quality of your sausage. 


SWIFT’S NATURAL CASINGS... do this extremely 
well because of (1) large, dependable supplies, 
insuring (2) uniformity through (3) careful grad- 
ing and (4) skillful processing. 


So, as we go into the year’s biggest selling 
season for liver sausage, Braunschweiger, and 
other products of this type, be sure yours enjoy 
the advantages of 


rs 


-— Swift's Selected Casinc 








